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BUFFALO 
Cutting Principle 














IT’S EASY TO KEEP MEAT COOL AND INCREASE YIELD WITH Tue 


BUFFALO 
Self-Empftying Silent Cutter 








BUFFALO Model 70-B Self-Emptying Silent 
Cutter cuts and empties 800 lbs. of meat in 
5 to 8 minutes. Other models have bow] 
capacities of 200, 350, 600 and 800 lbs. 
























The shallow bowl and short knives used in the 
BUFFALO Self-Emptying Silent Cutter minimize 
knife friction, thus assuring cool cutting, improved 
quality of finished product and increased yield. 
The new knife arrangement and speedy knife 
shaft make possible exceptionally fast cutting. 
Two heavy duty ball bearings and two alloy 
bearings hold the knife shaft rigid eliminating 
vibration. Compact V-drive belt provides effi- 








cient, quiet power transmission. Sturdy rail ma 
loading easier and protects both bowl and op 
ator. Bowl rolls smoothly on three adjustable} 
bearing assemblies. Adjustable bronze gui 
prevent side play and wobble. Other structu 
features and operating advantages are descr 
in our catalog. This catalog also illustrates ! 
wide range of sizes to fit the needs of both k 
and small plants. Write for a free copy tod 
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JOHN E. SMITH’S SONS CO. so Broadway, Buffalo, New ¥ 


Sales and Service Offices in principal cities 
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finest materials available by e 
men in our own shop. 

Here are some additional engineé 
tures that mean practical, efficient ope 
and profitable results: 

Heavy mineral wool insulation that cuts 
consumption to a minimum. 

Reels and trays perfectly balanced. 
pans, trays easily removed and cleaned. 


Generator type safety pilot automati 
turns off main gas line, should the pilot li 
go out. 

V-Belt drive and Worm Gear speed-redu 
insure quiet operation. 

Globe Reel Ovens are in use all over! 
country. Repeat orders we continually § Q 
ceive are ample evidence that the Globe 
Oven is the one users want for a better, m 5; 
efficient job. For further details, send Z 
folder or let us have a representative call, - 


your convenience. 
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The can that th 
will keep 


@ Imagine for a moment, please, that 
you’re a ski-trooper. You’re caught 
in a blizzard, cold and hungry. 
There’s no dry wood about. How do 
you make a fire? 

You just reach in your pack and 
take out a portable stove and a tin 
can. The can carries precious fuel 
which you pour into the stove 
through a special spout. In a few 
minutes you’re cooking a hot meal. 

Easy, isn’t it? The can makes it so. 
An4, iike all cans, it’s not only con- 
venient, but strong and safe. It 
completely protects the ski-trooper’s 
versonal “‘anti-freeze.”” 

Thiscai ‘sonly one reason why you 
seldom get enti-freeze in cans for 


aws out a ski-trooper..- 


your car today. But after the war 
you'll again get all the brands and 
types you want in sealed, tamper- 
proof cans. . . completely protected. 
We’ve a hunch you’! get even better 
anti-freeze, too. 

To do our war job, we’ve devel- 
oped new ideas and new skills. 
That’s why, as we look ahead, we 
see new and better things in Conti- 
nental cans. 





NOTE TO MANUFACTURERS — We'll be glad to 
discuss present and future uses or improve 
ments of your product or package. Write 
Dept. A., 100 East 42nd Street, New York 
17, N. Y., or Continental Can Company 

Canada, Limited, Sun Life Bldg., Montreal 





CONTINENTAL CA 


wew AnD BE 


Awarded to Plant = 
Chicago ° 


trer THINGS IF 


The National Provisioner—November 4, 104 








DO YOU KNOW THESE 


dZ MAJOR REASONS? 


Impartial, nation-wide consumer survey reveals 
reasons for housewives’ preference 


1. HEALTH PROTECTION: ; . Meat in 
cans is protected from air. Keeps better 
—and longer. 


2. SAFETY .. . Cans are safer—they don’t 
break, chip, split, leak or tear. 


3: CONVENIENCE... Cans are easier to 
handle, to store, to open, to dispose of. 
No need for refrigeration. 


4. ECONOMY... Cans are less expensive. 


@ These four sound reasons for preferring 
cans insure the future of the familiar, 
well-liked steel-and-tin containers. For 
consumers everywhere plainly know the 
many advantages of cans. And they'll 
welcome the day when military require- 
ments are reduced —and they can once 
more buy their favorite brands and 


varieties of canned meat. 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 
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(rsx are two specific reasons 
why you should select Montgom- 


ery Elevators for your plant. First, 

you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold economy. 


Best proof of Montgomery Elevator performance 
is our continuously growing list of customers in 
the packing industry and the fact that our first 
customer, way back in 1913, is still one of our best. 
We have made over 200 installations for this one 
customer, one of the world’s leading packing com- 
panies, during this 30 year period. 


If you are planning a specific project, Montgomery 
Elevator Company invites you to take advantage 
of the wealth of experience gained in meeting the 
exact requirements of scores of Packers. Write 
Dept. N-11. 


COMPANY 








HOME OFFICE © MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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Why leading 
Refrigeration Engineers 
prefer 
Johns-Manville 


me UR GRIT 


Here are a few of the outstanding reasons why 
Johns-Manville Rock Cork is specified by so 
many leading refrigeration engineers: 
BASICALLY MINERAL— Rock Cork is made of 
mineral wool with a waterproof asphaltic binder. 
RESISTS MOISTURE ABSORPTION—Rock Cork 
is thoroughly sealed against air and moisture in- 
filtration, thus eliminating the direct cause of 
most insulation failures. 

SANITARY—Rock Cork will not harbor vermin, 
and cannot support the growth of mold or 
bacteria. 

LOW CONDUCTIVITY — Rock Cork’s rating is less 
than 0.33 Btu per sq. ft. per deg. F. temperature 
difference per in. thick, per hour at mean tem- 
perature below 100° F. 

TIGHT JOINTS—This unique advantage of Rock 
Cork is made possible by the fibrous nature of 
the material. 

STRUCTURALLY STRONG—Rock Cork may be 
handled without danger of breakage. Yet, it may 
be sawed and worked with ease on the job. 
Rock Cork has proved successful through years 
of service. Many installations are still effective 
today even after 35 years’ use. For more facts, 
write for brochure DS-555, Johns-Manville, 22 
East 40th Street, New York 16, N. Y. 
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MADE IN SHEET ) 
AND PIPE ¥ 
COVERING FORM ) | 





JM — Johns-Manville 


ROCK CORK 
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HUMIDITY AND CIRCULATION 
controlled by 


(SEBHARDT COLD AIR CIRCULATORS 


Gebhardts are guaranteed, when installed according to our instructions, to produce the proper combi- 
nation of humidity and circulation, to chill and hold meats in better condition with the least possible 
shrinkage and discoloration. 





Gebhardts suspended from the ceiling refrigerate the pork cutting and holding cooler illustrated above. 


Write for COMPLETE DETAILS and PRICES! 


Will handle priorities for immediate delivery 


ADVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE- MILWAUKEE 5, WISCONSIN 
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We Want 
SAUSAGE 
TWAT (00 
WRPETIZING 





Get Out the Vote for Your Brand of Sausage... 
USE 


ARMOUR'S NATURAL CASINGS! 


It’s the consumer who finally decides our 
fate. 

That’s why it’s so important for you 
to see to it that your sausage keeps its 
flavor until it reaches Mrs. Housewife’s 
table. 

Of course, it’s easy to make sure...use 
Armour’s Natural Casings — the natural 
protectors of flavor and freshness! 

There are other advantages toArmour’s 
Natural Casings, too. Appearance, for 
instance. You see, natural casings have the 


ability to cling tightly to the sausage meat, 
giving it an appetizing, well-filled look. 

And Armour’s Natural Casings are so 
carefully graded there’s never any ques- 
tion about your using the right size. 

Remember, too, that if you’re smoking 
sausage, Armour’s Natural Casings have 
a porous texture that will permit the 
great smoke penetration you want. 

Give your Armour Branch House a 
call today! The service will be fast and 
efficient ...the prices right in line, 


ARMOUR ana Company 
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WORKER SHORTAGE 
AGAIN FACES SOME 
BUSY MEAT PLANTS 


CATTERED reports to THE Na- 
TIONAL PROVISIONER in recent weeks 
indicate that packers in some areas face 
even worse manpower difficulties than 
they did last fall as they try to build 
their gangs up to handle increased hog 
marketings in addition to abnormally 
cattle slaughter. At the end of 
the summer (August) the number of 
wage earners in the industry was down 
to 156,300 compared with 162,700 in 
1943 and 179,000 in August, 
1942, Total production in August this 
year was about the same as in 1943. 

The meat industry’s working force 
was at its highest peak in January 
when employment totaled 172,000 and 
at its low point in May when only 155,- 
000 were employed. . 

While packinghouse employment nor- 
mally declines during the spring and 
summer, and does not pick up until fall, 
some packers are pessimistic about the 
possibility of finding replacement labor. 
One metropolitan processor says that 
his force has been dwindling gradually 
for months and he sees no chance of get- 
ting new workers. 


Under the War Manpower Commis- 
sion program for local and area man- 
power control, the packer’s best chance 
for getting help seems to lie in coopera- 
tion with local WMC committees and 
state authorities. For example, Iowa 
packing plants were recently granted a 
higher labor priority so that they may 
hire additional workers needed when 
meat processing hit peak levels this fall. 
George D. Haskell, state war manpower 
director, said that a survey of 11 plants 
indicated need for 3,000 additional 
workers to meet anticipated schedules. 


Simultaneously, Haskell announced 
that his commission again has obtained 
permission from Selective Service and 
lowa State College extension service to 
use farmers and farm workers tempo- 
rarily in high-priority war industries 
during the fall and winter. 

The American Meat Institute re- 
ported this week that packers in sev- 
eral areas where the manpower prob- 
lem has become critical have worked 
out satisfactory solutions through close 
Cooperation with the local WMC com- 
mittees. These arrangements have var- 
ied in detail according to the circum- 
stances in each area. In some areas 
tather high priorities have been grant- 
ed; in others, lower priorities but gate- 

iring privileges. In at least one re- 
gion, where a high labor priority was 
granted, this concession was accompa- 
nied by the requirement that repre- 
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sentatives of the WMC be permitted to 
make labor utilization surveys of the 
plants affected. 


In connection with the development 
of local programs, packers report that 
they have received valuable help from 
government agencies, such as the War 
Food Administration and Army and 
Navy procurement agencies. 


Although some packers have sug- 
gested that the industry be given a na- 
tional priority rating high enough to 
insure that it will get the labor it needs, 
WMC authorities still hold to their pol- 
icy of decentralized manpower control 
and maintain that the policy in each 
area must be determined by the local 
committee in the light of conditions in 
the area. 


Canada May Eliminate 
Cattle Export Embargo 


Some Canadian livestock producers 
are urging the government to suspend 
the embargo on beef cattle exports to 
the United States. Shipments were 
halted in 1942 when a beef shortage de- 
veloped in Canada. Under a reciprocal 
trade agreement with the United States 
which is still in force, Canada could ex- 
port nearly 200,000 cattle annually to 
this country in accordance with a spe- 
cial quota system. 


Government officials explain that new 
outlets must be found for the cattle be- 
cause Canadian meat plants, and par- 
ticularly those in the West, have been 
unable to handle all the stock marketed 
by farmers. Serious congestion was re- 
ported at one market this week and dif- 
ficulties may increase with cold weath- 
er. Processing in some plants has been 
hampered recently by slowdowns and 
other labor troubles. 


Export restrictions on sheep and 
lambs already have been relaxed and 
the movement of such stock across the 
border has been resumed. 





WHAT HAPPENS TO RILEY 
ON NOV. 12 BROADCAST 











Riley gets offside again in the No- 
vember 12 broadcast of the American 
Meat Institute’s Sunday radio show, 
“The Life of Riley,” in his attempt to 
work his son’s algebra problems so 
Junior can play in the big football 
game of the year. Riley bets his friend, 
Gillis, a dinner and a hat that Junior’s 
team will beat the one on which Gillis’ 
son plays. But when Junior’s apathy 
to algebra threatens to keep him out of 
the game, Riley takes a flyer into higher 
mathematics, but only succeeds in mak- 
ing matters worse, as usual. William 


Bendix stars as Riley. See your local 
newspaper for time and station. 





New Brandt Book on 
Livestock in Europe 











A 60-page pamphlet designed prima- 
rily to supply a current summary of 
the changes in livestock numbers and 
productivity that have apparently oc- 
curred in the various countries of Con- 
tinental Europe has been prepared by 
the Food Research Institute of Leland 
Stanford University. 

Prepared under the direction of Dr. 
Karl Brandt, economist of the Institute 
who recently spoke at the American 
Meat Institute annual meeting, the 
booklet gives a picture of the prewar 
situation so that the changes can be 
viewed in proper perspective. The 
pamphlet, priced at 50 cents, can be ob- 
tained by ordering from the Food Re- 
search Institute, Stanford University, 
California, or the American Meat In- 
stitute department of marketing, 59 E. 
Van Buren st., Chicago. 


MEAT RESEARCH GRANTS 


New grants calling for continued 
meat research activities at the Univer- 
sity of Wisconsin were recently given to 
the university by Wilson & Co. and the 
National Live Stock and Meat Board. 


The Meat Board grant of $5,200 calls 
for the renewal and expansion of an in- 
dustrial fellowship in biochemistry to 
study the vitamin and amino acid con- 
tent and nutritional value of meats. 
This was the largest of all the gifts and 
grants, totaling $26,398.48, accepted by 
the university board of regents at re- 
cent meetings. 


The Wilson & Co. grant of $1,600 will 
be devoted to the renewal of an indus- 
trial fellowship in biochemistry to study 
the effects of processing upon the nutri- 
tive value of meat products. 


ARMY NEEDS SAUSAGE 


Chicago field headquarters U. S. 
Army Quartermaster Corps, reports it 
is in urgent need of frankfurters and 
pork sausage, boxed and frozen for ex- 
port shipment to the U. S. Army and 
Navy. Packer representatives have been 
told that the need for prompt offerings 
of these items is pressing, and also 
that the amounts required, between now 
and the first of the year, will run into 
many millions of pounds. 


NEW MEAT PRICE CHIEF 


Arval Erikson has been made perma- 
nent price executive of the meats, fish, 
fats and oils branch of the Office of 
Price Administration. Thomas R. Brad- 
ley has been appointed head of the beef 
and small stock section. 











Successive Steps in Hog 
Dehairing Reviewed 











hogs has always been one of the 

most troublesome faced by the 
packer. Even today, when much of the 
process can be handled mechanically, 
removal of hair can be charged with a 
considerable part of the total labor ex- 
pended on the killing floor and requires 
much floor space, supervision and main- 
tenance. 

Mechanization of different steps in 
hair removal has brought about a re- 
duction in the amount of labor required 
and has made modern high-speed kill- 
ing and dressing operations practicable. 
Equally important, it has enabled pack- 
ers to turn out product of higher qual- 
ity which is more acceptable to con- 
sumers and government authorities. 

Hair removal is accomplished in sev- 
eral successive operations: (a) scald- 
ing; (b) mechanical dehairing; (c) de- 
pilating; (d) scrubbing and polishing; 
(e) singeing, and (f) shaving. Scald- 
ing and mechanical dehairing are com- 
mon to almost all establishments; from 
that point on practices vary somewhat 
from plant to plant. 

The different operations will be dis- 
cussed in their proper order in this arti- 
cle and another which will follow it. 


Tice problem of removing hair from 


Variations in Scalding 


Scalding methods followed by the in- 
dustry are not standardized. Availabil- 
ity of space for scalding seems to deter- 
mine the practices followed in a good 
many plants. While there is rather gen- 
eral agreement that the temperature of 
the scalding water should be between 
132 and 142 degs. F. (depending on the 
season, breed of hogs and location of 
the plant), and that the hogs should 
remain in the vat from 5 to 6 minutes, 
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more than a few processors will confess 
that they have too little vat space. As 
a result, in order to offset a scalding 
time which is sometimes shortened to 
around 4 minutes, they use tempera- 
tures well above 140 degs. One packer 
stated that he customarily scalds at 
147 to 150 degs. F. and some plants 
probably use even higher temperatures. 

The danger of over-scalding is in- 
creased when high temperatures are 
employed. This means that the hair 
may “set” and the skin and flesh be- 
come so soft that they will tear in the 
dehairer. 

Whatever the temperature employed, 
it should be kept as uniform as possible 
throughout the vat. Automatic control 
is sometimes utilized to regulate tem- 
perature at one or more points, but 
whether or not this is done, indicating 
thermometers should be placed so that 
the scalders can check them with a 
glance. Water circulation may be in- 
duced by several means. In one type 
of installation a variable speed pro- 
peller at the dropping end of the vat 





circulates the water and hel 
the hogs through the vat. 
the scalding water is pumped out at the 
foot of the vat and pumped in a streg 
across the head or dropping end. 


PS propel 
Sometimes 


As mentioned previously, the SDace 
available often determines the length 
of the scalding vat. However, the idea) 
length is probably around that neces. 
sary to accommodate 8 to 10 per ce 
of the hourly kill (allowing 15 to ti 
in. of length per hog) plus whatever 
space is required for dropping the hogs 
in at the head of the vat and convey. 
ing them out into the dehairer at the 
foot. 


Some Recent Installations 


One recent installation built to hap, 
dle 400 hogs per hour is 56 ft. long. 
This packer scalds at around 139 4 
(fall) and the hogs are in the vat fy 
about 4% minutes. However, he ij 
probably obtaining exceptionally gooj 
results since he is employing a mechap. 
ical dipping device which consists of ; 
structural steel rack, mounted on eceep. 
tric shafts and driven through sprock. 
ets and chains. He reports that the 
hogs are scalded very thoroughly ané 
evenly through use of this device, 


In another recent installation built 
to handle 600 hogs per hour the scald. 
ing vat is 78 ft. long and scalding wate 
is held at 137 degs. This packer has 
also provided ample bleeding space by 
providing a double-back rail with 4 
total length of 75 ft. 


It is clear that in planning hog kil- 
ing operations, large or small, th 
space allowed for bleeding and scalding 
should be adequate to keep the dressing 
rail supplied with the number of hog 
it is built to handle. 


Vats are usually made 3 to 3% ft 
deep and 5 to 5% ft. wide. If a ducker 
or mechanical conveying device is to be 
employed they are sometimes made 54 
ft. deep with a false bottom. Vats are 
commonly constructed of cast iron in 
convenient-sized sections which may kk 


bolted together to form a continuous] 


vat of the length desired. Wooden 
scalding vats are employed in some 
smaller plants but it is difficult to keep 
them clean. This is also true of perms 
nent concrete vats which deteriorate in 
time. 

Various scalding aids are made y 
manufacturers of cleaning compounds 
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ADEQUATE 
BLEEDING RAIL 











Hogs should have 
a full bleed before 











they enter the scald- 
ing vat. Ample 
bleeding rail length 
also insures steadier 
operations. 


































Out at the 









kers use common slaked lime 
_about one water pail full per hour for 
each 20 ft. of tub length—and others 
yse a mixture of sal soda, lime and 
soft soap. The material and the amount 
used depend somewhat on the condition 
of the water and the hogs. One mid- 


length western packer recently reported that 
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he is not using any scalding aid in his 
water. He said that his conveyor to 
the dehairer is so steep that the hogs 
dip off if, the water is softened. 

The old pike-pole method of propel- 
ling and ducking hogs is still em- 


‘I ployed in many plants, particularly 


where volume is small, although there 
js no doubt that considerable labor is 
saved if this is done mechanically. Sev- 
eral kinds of duckers and dipping de- 
yiess are in use, including the rack 
type mentioned above and another in 
which the hogs are dragged through the 
vat by a moving chain. With these de- 
yices one or two men on the scalding 
vat can handle a considerable number 
of hogs. Moreover, as was indicated 
earlier, any device which helps give 
each hog a more uniform and complete 
scalding, within the proper time limit, 
insures better results in subsequent de- 
hairing operations. For example, one 
packer who handles a good many heavy 
hogs, says that poor scalding and de- 
hairing makes the job of depilation 
much more difficult. 


Dehairer Maintenance Vital 


If the hogs have been properly scald- 
ed, and the dehairer is correctly main- 
tained and run, the dehairing opera- 
tion should give little trouble. Car- 
casses are sprayed with plenty of hot 
water during dehairing. Packers report 
that 140 degs. is a satisfactory tempera- 
ture for this water, but that the tem- 
perature at the spray head should be 
somewhat higher to allow for cooling. 


Dehairer maintenance cannot be dis- 
cussed at length here, but it must be 
emphasized that this machine deserves 
plenty of attention for if anything goes 
wrong with it the whole sequence of 
killing and dressing operations must 
halt. One packer, who boasts that he 
has never had any trouble of this kind, 
has made one man responsible for de- 
hairer performance in his medium-sized 
plant. It is his duty to see that the ma- 





CHECKING YOUR BASIC 
PLANT OPERATIONS 


@ From time to time responsible 
packer operating men may find it 
desirable to check their plant prac- 
tices against those followed in other 
establishments. This is particularly 
true of the basic operations, such 
as killing and cutting, where 
changes may be so slow and slight 
as to be almost imperceptible un- 
less they are reviewed periodically. 
@ Note that it is not suggested 
that the packer check his methods 
against “standard practices.” Even 
those methods which might be con- 
sidered fairly well standardized, 
vary from plant to plant and prob- 
ably always will. The most modern 
and progressive practices may exist 
in one plant alongside others that 
have been abandoned by most of 
the industry. 

@ In order to help packers keep in 
touch with the methods followed by 
others, THE NATIONAL PROVISIONER 
will occasionally review certain 
fundamental packinghouse opera- 
tions as its staff members observe 
them in various plants throughout 
the country. While part of this ma- 
terial may appear to be “kinder- 
garten” stuff, don’t forget that it 
may contain some ideas which are 
new and valuable to you. 

@ Hog hair removal is discussed in 
the article on these pages and in an- 
other which will be published in an 
early issue of the magazine. 











chine is kept in such shape that once it 
is started it will operate efficiently to 
the end of the kill. Maintenance on the 
dehairer and other killing equipment is 
handled from a small machine shop in 
one corner of the killing floor. Repairs 
and replacements are anticipated rather 
than awaited; not only are dehairer 
blades checked and ground whenever 
necessary, but beaters are shifted from 
the intake end of the machine toward 
the discharge as they grow more flexi- 
ble with use. 


After gambrelling the job of hair re- 





HOGS SCALDED 
BETTER 


Not only do various 
types of ducking and 
dipping devices save 
labor but they also 
improve  dehairing 
results since the hogs 
are scalded more 
evenly and _ thor- 
oughly through use 
of this equipment. 
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moval may be completed in several dif- 
ferent ways. If the depilating process 
is to be employed the hogs are prepared 
for it at this point. The mouth is closed 
to entry of the depilating compound 
with a rubber band. The hog’s nostrils 
are plugged with cotton or closed off 
by placing a doubled rubber band 
around the snout. The bung may be 
plugged with a dampened wooden peg 
about 6 in. long or by plugging with 
cotton. 

Hogs are still moist when they come 
from the dehairer and some operators 
fee] that enough moisture is present for 
good depilating results; others shower 
their hogs at this point. All agree that 
the skin must be wet when the depilat- 
ing compound is applied; otherwise the 
rosin mixture will stick to the skin. 

Depilation, scrubbing and polishing, 
singeing and shaving will be discussed 
in a second article to appear in the near 
future. 


Hog Ceiling Price is 
Changed; Support Same 


Even though the Office of Price Ad- 
ministration last weekend extended the 
ceiling price of $14.75, Chicago basis, 
to cover all hogs weighing 270 lbs. and 
under, there has been no change in the 
support price since the War Food Ad- 
ministration issued Amendment 17 to 
WFO 75, establishing it at $12.50 per 
ewt. alive, Chicago basis, for good and 
choice butcher hogs weighing 200 to 240 
lbs. The new Chicago support price be- 
came effective October 1, but WFA has 
never announced specific prices for 
markets other than Chicago. According 
to a statement by WFA officials, the 
support price at markets other than 
Chicago is: 

“The normal seasonal differential for 
that market in relation to the Chicago 
price. Specific dollars and cents sup- 
port prices set up at various markets 
do not continue in effect after October 
1, 1944. 

In announcing Amendment 10 to 
MPR 469 (live hogs) last weekend OPA 
said that the ceiling on hogs weighing 
over 270 lbs. is $14, Chicago basis. The 
price agency said that the change was 
made in the hog ceiling setup because 
of the greatly improved feed situation 
in relation to the number of hogs, and 
because the hog crop for the current 
season of 1945 is below anticipated pro- 
duction. 

Amendment 10 also relaxed the pro- 
vision requiring hog weighers in stock- 
yards to write the complete description 
of each lot of hogs on a sales invoice, 
wherever these weighers are required 
by federal or state agencies to write 
this information on scale tickets exe- 
cuted in triplicate form. 


The severe shortage of heavy duty 
truck tires is expected to continue at 
least until the first of the year, accord- 
ing to the B. F. Goodrich Co. 
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Recent Research on Antioxidants 


and Effects on Stability of Lard 








EAT industry chemists, as well as 
those in government and other 
laboratories, are continuing their study 
of several antioxidants which are being 
used or have been proposed for use in 
lard (see THE NATIONAL PROVISIONER 
of July 22, page 11, for a review of some 
of the work on lard antioxidants). 

In a “preliminary comparison of the 
stabilizing effect of several recently pro- 
posed antioxidants for edible fats and 
oils,” published in Oil & Soap for Sep- 
tember, J. W. Higgins and H. C. Black 
of the research laboratories of Swift & 
Company, compare results obtained by 
using gum guaiac, propyl gallate, toco- 
pherols, wheat germ oil derivative, 
nordihydroguaretic acid and d-isoascor- 
byl palmitate-lecithin-tocopherols as an- 
tioxidants. 


The authors state that an ideal anti- 
oxidant for fatty food products should 
possess the following characteristics: 


1.—Exhibit effective inhibitory action. 
Products treated with it should show no 
traces of rancidity after storage for at 
least a year at 75 to 85 degs. F. in un- 
sealed containers. 


2.—Be easily soluble in the fats. 


3.—Impart no foreign flavor, odor or 
color even on long continued storage. 


4.—Exhibit no harmful physiological 
effects. 


5.—Exhibit no changes when heated. 

6.—Possess the ability to retard ran- 
cidity in baked goods. 

7.—Be available in quantity, and eco- 
nomical. 


The stability of prime steam lard, 
with varying amounts of the different 
antioxidants added, was measured under 
the active oxygen method and by incu- 
bation of the fats in loosely capped glass 
jars held at 140 degs. F. Development 
of rancidity in soda crackers, in which 
the different lard-antioxidant mixtures 
were used, was also measured with the 
crackers held at 140 degs. F. 


The complete report should be studied 
for the authors’ detailed observation on 
flavor, color, physiological suitability, 
solubility, effect of heat, etc., for the 
various antioxidants. However, the fol- 
lowing table shows the results of the 
authors’ tests of prime steam lard with 
the addition (in most cases) of 0.01 per 
cent of the various antioxidants: 


Days be- 

Days be- fore 
fore ran- crackers 
cid at rancid at 
140° F. 140° F. 


Hours 
AOM 
P.S. LARD 
Plus 0.01% gum guaiac....10 9 
Plus 0.01% propyl gallate. .33 30 
Plus 0.01% tocopherol 8 13 
Plus 0.01% N.D.G.A.*...... 25 
Plus 0.04% d-isoascorbyl 
0.04% lecithin and 0.01% 
tocopherol 23 24 


*N.D.G.A. in alcohol to refined P.S. 


lard at 
220 degs. F. 
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In the October issue of Oil & Soap, 
R. W. Riemenschneider, S. F. Herb, 
E. M. Hammaker and F. E. Luddy of 
the Eastern Regional Research Labora- 
tory report on the “effect of deodoriza- 
tion and antioxidants on the stability of 
lard.” Pointing out that no published 
information is available on the effect on 
the stability of lard, of deodorization 
either when used alone or with anti- 
oxidants, the authors summarize data 
on this question. 

The experiments measured the sta- 
bility of deodorized and undeodorized 
samples of steam and kettle rendered 
lard, and of the same types of lard with 
various antioxidants added, accom- 
panied by deodorization. Among the 
antioxidants employed were lecithin, 
d-isoascorbyl palmitate, tocopherol, to- 
copherol and synergists (cooperative 
substances), and N. D. G. A., both alone 
and with synergists. 

The authors found that deodorization 
produced no appreciable increase in the 
stability of P. S. lard, but significantly 
increased the stability of kettle rendered 
lard. A substantial increase in the sta- 
bility of lard:-was produced by tocophe- 
rol, regardless of whether it was added 
as a pure compound, as a concentrate, 
or as a tocopherol-bearing oil. Accele- 
rated tests showed that this increase 
was more than doubled when small 
amounts of synergists also were added. 
Deodorization of the lard prior to addi- 
tion of the synergistic antioxidant com- 
positions produced even greater sta- 
bility. 

Nordihydroguaretic acid was more 
effective than tocopherol as an anti- 
oxidant for lard, as determined by both 
the active oxygen and oxygen-absorp- 
tion methods. Deodorization of the lard 
prior to addition of this antioxidant and 
synergists did not effect further in- 
crease in stability over that obtained by 
the addition of these materials to un- 
deodorized lard. 


COMMISSIONER REVIEWING 
CANADIAN LABOR DISPUTE 


The dispute between the United 
Packinghouse Workers of America 
(CIO) and Canadian meat packers, 
hinging on a union demand for a mas- 
ter collective bargaining agreement cov- 
ering meat plants across Canada, is be- 
ing reviewed by a commissioner ap- 
pointed by the federal Department of 
Labor—Justice S. E. Richards of Win- 
nipeg. He has already met representa- 
tives of the companies and the union. 
The union, after polling its members, 
threatened to strike unless its demands 
were met. 
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HEADS TELEGRAPH SERVICE 


A messenger at 14, Marjorie E. Heins 
Chicago recently began her third year 
head of the telegraph and cable service of 
the Cudahy Packing Co. She now 
vises the work of 50 employes, 
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Frozen Foods Research “We 


Project Begun in East — 


An extensive program of research byf were re 
the Carrier Corp., Syracuse, N. Y., tof baseme: 
develop the best equipment possible to Wille 
serve the frozen foods industry is nov London 
under way, it is revealed by Cloud Wan- a direc 
pler, president. As part of this program, = subei 
Carrier has opened a frozen foods r tion. 
search store which will sell at retail t 
its own employes a wide variety of high 
quality frozen foods. 

“This does not mean that Carrier ii NEW 
going permanently into the business of 
retailing frozen foods,” Wampler & DE 
plained. “It does mean that we 
seeking to find the answer to mamg Pred 
questions about the frozen foods busigketing 
ness, so that Carrier may build the vengmediat 
best equipment to serve this industrygpreside 
The store operation will continue only agthis w 
long as it takes to learn the necessarygpreside 
facts.” ous du 


In addition to selling to its own eng*ach 
ployes, Carrier is inviting all near For 
owners of home freezers to communigmanu 
cate with them and inquire about a nevg {ull ti 
weekly home delivery service which isg™ment, 
said to be an essential part of the ® the ec 
search project. wonble 

George Meek is director of Carriets nee 
frozen foods project. In discussing plas with ; 
recently, he announced that a wes 
home economist, Mrs. Barbara Bon- 
hurst, has been engaged by the corpor “a 
tion to visit owners of home freeze 
and demonstrate the best ways of P searc] 
paring and serving frozen foods. Sig°™ of 
will also be on hand at the store ortay 
counsel and advise Carrier employ® we 
making purchases there. 
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yot Bombs Scar 
London Office of 
John Morrell & Co. 


firms in this country think 
operating under difficulties in 
let them consider the experi- 
of John W. Willoughby, manager 
Jon Morrell & Co.’s London sales 
So declares Fred Christopherson, 
“sntive editor of the Sioux Falls, S. 
ingus-Leader, now on tour of war 
in England, in a column which 
i in that paper recently. The 
ondent wrote: 
told me his story over a cup of 
his office just across the famous 
bridge. 
at window,’ said Willoughby, 
to one just behind his desk in 
Fofice, ‘has been blasted out five 
by bombs. And that crack in the 
isn’t from old age. It was caused 
‘a bomb that landed just beside the 
building. Look down and you can see 
RVICE the spot. 
. Hales “Por six weeks this summer during 
nd the flying bombs, we moved down into 
Year “Mf ‘ne basement and worked there. It was 
oul the only way we could function. We 
tried at first to continue in these offices, 
but every time we heard the buzz of a 
bomb we had to scurry for shelter. As 
a result, we didn’t keep our work on 
schedule. So we moved down below. 
sh “We had the same worry at home,’ ” 
in East] Willoughby explained. ‘During the blitz- 

krieg and the flying bomb periods we 

search byf were required to spend much time in the 
N. Y., toll basement and the shelters.’ ” 


ossible t Willoughby has been manager of the 
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ry i London sales office for 30 years and is 
7 af, director of John Morrell & Co., Ltd., 
f we op “ oe of the American corpora- 
t retailte 

ty of high 

Carrier i 


isiness of NEW CANCO RESEARCH AND 


— &— DEVELOPMENT DEPARTMENT 
we are 
to mang Predicting rapid advances in the mar- 


ods busigketing of packaged consumer goods im- 










i the vermediately after the war, D. W. Figgis, 
industryg president, American Can Co., announced 
ue only agthis week that James A. Stewart, vice 


necessarye President, has been relieved of all previ- 
ous duties to head a newly formed re- 
search and development department. 
Formerly in charge of packers’ can 
communif Manufacture, Stewart will devote his 
out a news {ull time to activities of the new depart- 
which isg™ent, which is designed to focus all of 
f the r-§ the company’s research, experimental, 
new development and marketing re- 
Carries Urces On assistance to canners, pack- 
ing plasg™S 2nd manufacturers in connection 
with new products, new containers, new 
ra Bor gl containers and improved proc- 
» COrpora- r 
freee’ As a direct result of packaging re- 
s of search during the war, Figgis stated, 
ods, Shg*nd of pre-war developments which were 
store tm *!Tested by wartime restrictions, many 
employsg"*W packaged products and improved 
packages for established items are being 


own ¢ 
ll nei 
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studied in canners’ and packers’ plants 
and in the company’s laboratories which 
promise new volume for producers and 
new influences on consumer habits. 


Report Compares Packer 
Ad Expenses with Those 
of Other Food Concerns 


Thirty-one meat packing firms cov- 
ered in the Federal Trade Commission’s 
recently completed analysis of advertis- 
ing expenditures, during 1940 spent an 
average of .46c per dollar of net sales 
for advertising, compared to an average 
of 8.0lc for cereal producing firms, 
5.26¢ for coffee, 4.74c for biscuits and 
erackers, 4.54c for flour and 1.97c for 
canned fruits and vegetables. 


These figures are obtained in Part V 
of the commission’s series of studies on 
the methods and cost of distributing 
commodities in a normal peacetime 
economy. The full report presents what 
is described as the most detailed fac- 
tual analysis of advertising and selling 
expenses of American industry ever 
made, covering the advertising and sales 
activities of more than 2,700 important 
manufacturers in 91 industry classifi- 
cations. 


The 31 meat industry firms covered 
in the report had combined net sales in 
1940 of $1,850,950,110 on which total 
advertising and sales promotion cost 
reached $8,569,685, for an average of 
.46c per dollar of net sales. Total dis- 
tribution expenses of the 31 firms were 
$103,008,804, or an average of 5.57c per 
dollar of net sales. This compared with 
30.85¢c for cereals, 20.66c for coffee, 
29.72¢ for biscuits and crackers, 13.17c 
for flour and 10.64c for canned fruits 
and vegetables. 


In the case of meat products, adver- 
tising costs represented 8.32 per cent 
of total distribution cost. For other 
food products the corresponding figures 
were: Cereals, 25.98 per cent; coffee, 
25.44; biscuits and crackers, 15.96; 
flour, 34.49, and canned fruits and veg- 
etables, 18.53. 


Reviewing advertising media used by 
manufacturers, the FTC report stated 
that meat packers and canners favored 
national magazines over other media 
during the year under review. 


RRO 16 AMENDMENT 


Amendment 26 to RRO 16 provides 
that industrial users must make appli- 
cation to OPA before December 15 for 
any upward adjustment in allotments 
of rationed foods. Adjustment will be 
allowed in cases in which, because of 
fire, flood, strike or similar circum- 
stances during the base period, the in- 
dustrial user’s base period consumption 
of rationed foods was smaller than nor- 
mal, Adjustment may also be made as 
a result of an industrial user having in- 
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Candidate 
The leading candidate for cating honors 
PARTY LOAF, Hygrade’s beef and pork 
te-eat meat loaf. PARTY LOAF combines 


hearty nourishment of beef with the 
vearuleaes of pork. 


People’s Choice 


The whole family casts its ballot for the tempt- 
ing goodness of PARTY LOAF. It's the perfect 
anewer for a quick, yet substantial meal — hot 
or cold. 


Veteran Campaigner 


Hygrade Food Products Corporation has been 
making fine ready-to-eat meats since the days 
of Grover Cleveland. Hygrade has won every 
campeign on a straight “flavor and quality 
appeal.” Vote for the store in your meighbor- 
heed that carries Hygrade products. 


i 


Listen to Alice Hughes, Sundays 7:45 p.m. WMCA 





HYGRADE’S 
HONEY BRAND 


PARTY LOA 











ELECTIONEERING 


Taking a cue from the political campaign, 
the Hygrade Food Products Corp., New 
York, N. Y., conceived the above adver- 
tisement which contends that the “leading 
candidate for eating honors is Party Loaf 
. «. the people’s choice for tempting good- 
ness ... a veteran campaigner” which “has 
won every campaign on a straight ‘flavor 
and quality appeal.’ ” 





vested in productive facilities before the 
start of rationing, even though his base 
period use of rationed foods does not 
reflect this additional capacity. 


Page 15 











December will be used in such a way as 
to make more tinned meat available for 
military purchase, WFA and WPB have 
announced. During November and De- 
cember, when an estimated 25 to 30 per 
cent of the year’s tinned meat supply is 
packed, packers will be limited to 15 
per cent of their 1944 tinplate quotas 
for civilian distribution for each of ten 
specified items—brains, meat loaf, meat 
spreads, sausage in casings, bulk sau- 
sage meat, chopped luncheon meat, pot- 
ted meats, whole hams, corned beef hash, 
chili con carne and tongue. This 15 
per cent of annual quota (7% per cent 
in each of the two months) is slightly 
less than two-twelfths of the 12-month 






Recent Orders by 
War Agencies 


























BOOTS.—The American Meat Insti- 
tute reports that 2,500 pair of women’s 
rubber boots will be made available for 
the industry during the balance of the 
year, as recommended by the Institute 
priorities committee, and that 10,000 
pair will be manufactured soon to take 
care of packers’ needs for a year. 


TINPLATE —Monthly tinplate. quo- 
tas of meat packers in November and 
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NOTHING BUT STERILE, TASTELESS METAL 
TOUCHES LARD MADE IN THE VOTATOR! 


No human hands, dust, oil, water or porous 
metals come in contact with lard that is 


processed in the fully enclosed Votator. The 





entire unit is easily cleaned inside and out. 


A GIRDLER PRODUCT 


Request booklet of complete data on Votator A CONTINUOUS, ENCLOSED 


lard processing from The Girdler Corpora- LARD PROCESSING UNIT 


*TRADE MARK REGISTERED 


tion, Votator Division, Louisville 1, Ky. U.S. PATENT OFFICE 
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quota. Tinplate used for the rep 
of the pack—beyond that authorized tor 
civilian distribution—will be used ¢, 
tirely to can meat for government a 
count. WFA officials said the armel 
forces’ requirements for tinned meats 
are greater than would be suppliej 
under unregulated use of the availahi 
tinplate. Direction 5 to WPB Consery,. 
tion Order M-81 does not affect the 
packing of meat in glass. 


DISPLAY CASES.—Production , 
approximately 8,000 refrigerated qj 
play cases for replacement purpose; 
during the 12-month period commencing 
October 1, 1944, has been authorize 
under Direction III to Limitation Or; 
L-38 (industrial and commercial refrig. 
erating and air conditioning machinery 
and equipment), WPB announced re 
cently. Production of refrigerated dis 
play cases had been prohibited by L.3 
since September 26, 1942. 


NEW DRUMS.—Packers have bee 
authorized to accept delivery of limited 
quantities of new steel drums for pack. 
ing lard for civilian industrial trad 
during the 90-day period beginning 
October 31, WPB announced this wee 
in issuing Direction 2 to Order L-197, 
The direction, within certain restric. 
tions, suspends the prohibition agains 
using new steel drums for packing lard, 
compounds and hydrogenated oils. Th 
quantity of new drums which may bk 
bought may not exceed 25 per cent o 
the total weight of drums used by th 
packer for the same commodity to fill 
industrial orders in 1941. Delivery o 
the new drums must be accepted by the 
end of the 90-day period, although they 
may be used at any time. “Industrial 
orders” appear to be any orders except 
those placed by government agencies. 
















NEW JERSEY ASKS REPEAL 
OF TAXES ON MARGARINE 


The state department of health of 
New Jersey last month urged citi 
zens to ask their Congressional repre 
sentatives for repeal of heavy taxes 
now imposed on margarine to protect 
the butter industry. In a statement, the 
department declared that such taxes 
serve no useful purpose at the present 
time, while there is a butter shortage, 
and that they increased the cost of the 





butter substitute. 


URGES HIGHER LOAD LIMIT 


The lack of uniformity in state truck 
load limitations was emphasized by Wil 


| bur Creighton, a Nashville contractot, 


when he told a recent meeting of th 
Nashville Engineering Association that 
the Tennessee load limit of 30,000 lbs 
should be raised in view of the fact that 
16 states allow loads up to 40,000 Ibs 
while 27 states permit loads ranging 
from 40,000 to 73,000 Ibs. Only Ker 
tucky, with a maximum of 28,000 Ibs., 
has a lower limit than Tennessee, ht 
said. 
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FREQUENCY 


DISABLING (NSURIES 
PER 000,000 MAN-HOURS 


COMMUN) CATIONS 
ELECTRICAL EQUIP. 
STEEL 

CEMENT 
TOBACCO 
AIRCRAFT MFG 
HEIL 





1943 INJURY RATES BY INDUSTRY 


Based on Accident Reports to the National Safety Council 


SEVERITY 


DAYS 1057 
PER (000 MAN-HOURS 


SERVICE 
COMMUNICATIONS 
TOBACCG 
AIRCRAFT MF, 
ELECTRICAL EQUIP. 
SHEET METAL 
AUTOMOBILE 
PRINTING & PUB. 
TerTLe 

RUBBER 

PAACHIN ERY 
GANS 

LEATHER 

1RON & STEEL PROD. 
GAS UTILITIES 
MAEAT PACKING 
CHEMICAL 
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MEAT AND OTHER INDUSTRIES’ 1943 INJURY RATES 


According to the National Safety Council, the meat packing industry in 

1943 had an injury frequency rate of 25.57, considerably above the aver- 

age for all industries, but a severity rate of 1.07 which was better than 
the all-industry average. 











LEAFLET FOR RETAILERS 
TELLS WHERE MEAT GOES 





A new American Meat Institute leaf- 
tt being made available to packers at 
ost for distribution to their retail deal- 
rs, tells how much meat will be pro- 
ced in the last six months of 1944, 
here it is going and in what quantities. 
he leaflet, which is entitled “Meat Re- 
hilers and Housewives Wonder,” ex- 
lains to these two groups why it is, 
hat with meat production at an all- 
me high, the particular kind or cut of 
heat desired is not always available in 
tail meat stores. 


Using the War Food Administration’s 
stimated six-month meat allocations 
uly-December) , the leaflet indicates 
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the amounts of federally inspected and 
other commercial meats, which are allo- 
cated to the U. S. armed forces, to the 
Office of Distribution for lend-lease and 
to U. S. civilians. 

More than 30 per cent of the total 
production of all meats during the 
last six months of 1944 will go to our 
armed forces and the Office of Distribu- 
tion. 

The leaflet also explains in detail the 
various orders which require meat pack- 
ers to reserve sizable percentages of 
their production of beef, pork and lamb 
for delivery to various government 
agencies. 

The Institute believes that distribu- 
tion of this explanatory leaflet by pack- 
ers to their retail trade will do much 
toward clarifying the meat supply 
situation. 
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TRADE MARK 


THE QUALITY TRADE MARK 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ... one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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age for all industries, but a severity rate of 1.07 which was better than 
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hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
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Better flavor, texture and appearance in all cured meats rs “ 


are definitely assured by the use of PRESCO PICKLING Fé 


SALT. That is because it has been perfected through be 
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PREPARING CAPPICOLA 


la is a pork product which is 
sked by some native-born Americans, 
well as by consumers of Italian an- 
~wstry. It is often classified as a dry 
An eastern sausage manufac- 
aver wants to know how to make it. 
He writes: 
DITOR THE NATIONAL PROVISIONER: 
Can you tell us how to manufacture cappicola? 
should like to make it as much as possible 
the regular Italian product if we can obtain 
the proper materials. 


MEAT AND CURING.—For cappi- 
dla select 100 lbs. of fresh boneless 
butts, large and well trimmed. Rub spe- 
ial curing mixture well into each butt, 
nack them closely in a tierce or bacon 
uring box, sprinkling cure around and 
over them. The following curing and 
seasoning mixture is used for each 100 
ibs. of meat: 


4% Ibs. salt 
4 ot. sodium nitrate 


1 lb. 2 oz. cayenne pepper 


Ready-to-use commercial curing and 
seasoning for this product can be 
bought from seasoning houses specializ- 
ing in this trade, which insures uni- 
formity of cured product. 


Federal inspection regulations pro- 
vide that boneless pork butts for cappi- 
ola shall be cured in a dry-curing mix- 
ure containing not less than 4% lbs. 
of salt per 100 Ibs. of meat for a period 
of not less than 25 days at a tempera- 

e not lower than 36 degs. If curing 
mixture is applied to butts by process 
known as churning, a small quantity of 
pickle may be added. During curing 
period butts may be overhauled accord- 
ng to any of usual processes of over- 
hauling, including addition of pickle 
nd dry salt if desired. 


SECOND SPICING.—After meats 
taken out of cure and given a super- 
icial washing some processors rub them 
vith following mixture before they are 
placed in casings: 
4% Ibs. salt 
1% Ibs. pimentos 
12 oz. sugar 


1% Ibs. ground pepper pods 
4 oz. sodium nitrate 


Spicing mixtures already prepared 
fan also be bought and used for this 
purpose. 

These ingredients are mixed with 
bout 2 gals. of 100 deg. plain pickle 
ind resulting sauce is rubbed over meat. 

im “ts are then stuffed in beef bungs cut 

im ‘2. long, or in corresponding artificial 

im sings. Only one butt is placed in each 
fasing, 

The foreign trade particularly seems 
® demand outside spicing, which re- 
mains between casing and meat when 


butts are rubbed with mixture men- 
tioned above. 


After stuffing, use a 4-in. wooden 
skewer on end of casing. Tie with 
string, forming a loop hanger around 
end of casing and just under wooden 
skewer. Clip skewer off as short as 
possible. Puncture bungs (but not ar- 
tificial casings) thoroughly as there is 
always danger of air pockets between 
meat and casing when stuffing this 
product in bungs. 


SMOKING.—Spread cappicola on 
hanging racks, making sure that pieces 
do not touch, and rinse off with warm 
water. Hang at room temperature for 
a few hours so that casing will dry 
off and not produce too much steam in 
smokehouse. 


Cappicola produced under federal in- 
spection must be smoked for a period 
of not less than 30 hours at a tempera- 
ture not lower than 80 degs. After cas- 
ings have dried off in smokehouse tem- 
perature is raised gradually to 120 degs. 
and product carried at this temperature 
until thoroughly dry and of the desired 
color. 


DRYING.—Cappicola is then taken 
to dry room and placed on hanging sec- 
tions where it will get a good circula- 
tion of air as there is no danger of 
wrinkling and shriveling. There is, 
however, a great deal of danger from 
skipper flies in warm weather. Product 
should be watched carefully during first 
few days in dry room and if air pockets 
begin to appear the casing should be 
punctured with a wooden skewer. Cas- 
ing will show a white patch where air 
pockets are forming. 

After hanging for about a week, wrap 
cappicola with twine all around and the 
entire length. Wrap product tightly 
and haye bindings as close together as 
possible. Carry in dry room for not less 
than 20 days at a temperature not lower 
than 45 degs. When fully dried the 
strings will become loosened so pieces 
should be rewrapped before packing for 
shipment. 


LIVESTOCK RAMP TREADS 


A southern packer is building a live- 
stock ramp and wants to know the 
proper height and width of the treads. 
He writes: 

EDITOR THE NATIONAL PROVISIONER: 

We are building a concrete and brick livestock 
ramp and would like to know how high we should 
make the treads. 

In building a ramp for handling small 
stock the brick treads should have a 
3-in. rise and should be 12 in. deep. 
Treads for a cattle ramp prove satis- 
factory if they have a 3-in. rise and 
are 16 in. deep. 
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PICKLE FOR BACK-PACKING 


Most packers prefer to hold their ex- 
cess stocks of hams in fresh frozen 
form, but there are still some who be- 
lieve in curing’ and back-packing the 
cured hams in weak pickle in the 
freezer. This method of storage is some- 
times used when the hams are to be 
held for an intermediate period (less 
than three months) or when the deci- 
sion to store them is made after the 
meat has been cured. A midwestern 
processor wants some information on 
back-packing. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

What kind of pickle should be used for back- 
packing? At what temperature should the product 
be stored? 

A plain brine of around 25 degs. 
salometer should be used for this pur- 
pose. Brine of this strength is weak 
enough so that it minimizes further 
curing of the meat and it can be frozen 
without difficulty. Pack the hams tight- 
ly in the tierces so that the brine may 
be used as sparingly as possible. Leave 
some room in the tierces to take care of 
expansion of the brine when it freezes. 

The hams should be frozen in their 
tierces at a temperature of 10 to 15 
degs. F. below zero. Freezing should be 
done as rapidly as possible since curing 
will go on until the brine and hams are 
completely frozen. As freezing pro- 
gresses from the outside of the pack in, 
the concentration of the unfrozen brine 
becomes stronger at the center of the 
tierce. 

After freezing, the tierces of hams 
are moved to a room where they can be 
held at 10 to 15 degs. F. 


READY-TO-EAT MEATS 


A southern meat packer wants some 
information on handling hams and 
shoulders of the ready-to-eat type. He 
writes: 

EDITOR THE NATIONAL PROVISIONER: 

We have noticed that packers seem to have dis- 
similar ideas about the temperatures of their 
smoked meat hanging rooms. However, most of 
them hold regular product somewhere between 55 
and 65 degs. Are these temperatures all right for 
hams and shoulders of the ready-to-eat type? 

While higher temperatures are all 
right, or at least seem to give no trouble 
with full-cured meats, the salting of the 
mild-cured, ready-to-eat product is not 
strong enough to protect them against 
spoilage at room temperatures or even 
those found in most smoked meat hang- 
ing rooms. 

Ready-to-eat smoked meats, for safe- 
ty’s sake, should be processed to high 
internal temperatures (perhaps as high 
as 165 degs. or higher) and should go, 
immediately after smoking, into a hang- 
ing room held at around 40 degs. F. 
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Your Stange representative in Dal-. 
las and the Gulf Coast States. 


Stange specializes in two types of raw materials for the food process- 

ing industry. 

SEASONINGS—Total extractions from natural spices converted into 
dry, soluble seasonings and sold under the trademark C.O.S. or 
Cream of Spice Seasonings. 


COLORS — Certified Food Colors sold under the trademark Peacock 
Brand. 


All Stange products are of the highest quality. Being used in large 
volume in many of America’s most famous prepared foods and bever- 
ages, Stange seasonings and colors deserve part of the credit for the 
flavor and appearance which resulted in wide consumer acceptance of 
these famous foods. Stange products will help you, too! Ask your 
Stange representative in your location. 

WRITE FOR NEW BOOK — “forty Years of Stange Progress” 

—32 pages of valuable information on manufacture of food 

seasonings and food colors, and how they help improve your 

products. Interesting photographs in full colors illustrate total ex- 


traction of natural spices by exclusive Stange processes. Write 
for your copy today. 


WM. J. STANGE CO., 2530 W. Monroe St., Chicago 12 


Stange Products Include 
PEACOCK BRAND CERTIFIED FOOD COLORS 
CREAM OF SPICE SEASONINGS 
JIFFY CURING TABLETS 
NITRITE TABLETS 
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Stange Serves the Nation 
from 11 Strategic Points 


CHICAGO 


T. N. Lind and 
J. B. McKoane 


ST. LOUIS 
V. E. Berry 


CLEVELAND 
J. W. Grat 


NEW YORK 


Irving Zeiler 


MILES CITY, MONT. 
H. J. Horton 


INDIANAPOLIS 
S$. J. Davin 


LOS ANGELES 
H. A. Wedin 
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Dersonalities and Fvents 
of the Week 


Mayfair Meat Co. of Schenectady, 
y,, has established a branch plant at 
oughkeepsie, N. Y., and has equipped 
for manufacturing a full line of sau- 
ve and meat specialties. The Pough- 
epsie plant will be operated under the 
me of the Mayfair Meat & Provision 
», and will be managed by Robert 
nberg. The firm is occupying a 
ructure used by Knauss Bros., Inc., be- 
re it moved to a new location. 








The city council of Huntington, W. 
., on October 23 enacted an amend- 
ent to an ordinance which permits op- 
tors of abattoirs in that city 30 days 
which to rectify any conditions vio- 
ing city ordinances. Previously, li- 

»s could be revoked forthwith in 
ent of violations. 


The Philadelphia Dressed Beef Co., 
nc., has asked the zoning board of ad- 
nstment for permission to raze two old 
vellings on Moore st. in order to make 
pm for extending its plant for im- 
rovements. The application is being 
pposed by a Baptist mission located 
ross the street from the plant. 


The Transcounties Corp. of Fuller- 
bn has filed action in superior court 
gainst Frederic C. Williams for resti- 
ition of the premises of the old South- 
n Meat Packing Co. plant at Anaheim, 
lif. The action asserts that the plain- 
ff rented the premises to Williams in 
ly, 1942, and that he was served no- 
ce to quit the property on September 
of this year. 


Hide & Leather Association of Chi- 
ago announces that its annual banquet 
nd election of officers will be held on 
November 10 in the Michigan room of 
he Edgewater Beach hotel. Cocktail 
our will begin at 6 o’clock, with dinner 

7, and an excellent floor show is 
romised by Geo. H. Elliott, chairman. 
ach paid member receives one free 
cket; guest tickets will be available 
the door for $6 each. 


Denholm Packing Co., Pittsburgh, Pa., 
as completed stock pens of concrete 
ocks with steel beams for reinforce- 
hents and roof. The two-story pens 
heasure 37 by 25 ft. and 25 by 25 ft., 


f° easy to clean and facilitate handling, 








yr 4, 





cording to W. C. Schrempf, vice pres- 
lent. They replace wooden pens de- 
toyed by fire last summer. 

Frank C. Raney has been named gen- 
ral manager of purchases for John 
forrell & Co., it was announced by 
»M. Foster, president, recently. In this 
osition Raney will have supervision 
od the purchasing departments at 
ttumwa, Sioux Falls and Topeka. 
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HEDDA HOPPER 
STARS IN 
ARMOUR SHOW 


A new radio show, star- 
ring Hedda Hopper 
(left),’ screen star and 
Hollywood news com- 
mentator, is now being 
heard Monday evenings 
over the full CBS net- 
work with Armour and 
Company as the spon- 
sor. Shown with Miss 
Hopper is Marie Gif- 
ford, Armour director 
of consumer service, as 
both women inspect a 
ready-to-eat meat spread 
in the company’s experi- 
mental kitchen. 


Raney joined the Morrell organization 
in 1934 as a member of the Ottumwa 
purchasing department. He succeeded 
E. W. Kreiner, retired, as purchasing 
agent for the firm’s Ottumwa plant in 
1937. 


@ Ernest D. Estes, formerly employed 
in the Ottumwa plant of John Morrell 
& Co., has been reported missing fol- 
lowing the sinking of the destroyer 
Warrington during the recent hurricane 
off the Atlantic coast. He had been in 
the Navy almost a year. 


@ Sgt. Edward Preno, former employe 
of the smoked meats department of Os- 
car Mayer & Co., Chicago, has been re- 
ported missing in action since leaving 
August 15 for a bombing mission over 
France. He was tailgunner on the plane. 


@® The Keener News, employe publica- 
tion of the Kuhner Packing Co., Muncie 
and Ft. Wayne, Ind., in its October issue 
reported that Lt. Arthur Cronin, who 
founded the publication before entering 
military service, had been wounded. The 
extent of his injuries was not known at 
the time of publication. 


@ Lt. George E. Wagoner, formerly em- 
ployed in the electric shop of the Chi- 
cago plant of Armour and Company, has 
been awarded the DSC for heroic action 





Industry Gold be 


% 2) ® 
BOTTORFF, ROBERT—Lt. Robert Bottorff, 
former employe of the canning department 
of John Morrell & Co., Ottumwa, died early 
this year of wounds received when his heavy 
bomber was shot down over Germany, it is 
now revealed. A bombardier, he had been 
reported missing in action on March 6. Lt. 


Bottorff is survived by his wife, his parents 
and a sister. 
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in the “battle of the break-through” at 
St. Lo on July 8. According to the cita- 
tion, Lt. Wagoner’s valorous action “as- 
sured the capture of St. Lo and inspired 
all who witnessed his acts.” 


@ Pvt. Gabriel Borowski, former dry 
sausage department employe of Armour 
and Company, Chicago, was among 100 
Chicago Yanks who were entertained in 
London on October 11 by Lady Burney, 
daughter of Mr. and Mrs. George H. 
High of Chicago. 


@ Sgt. Charles Hoening, on leave from 
the billing department of Oscar Mayer 
& Co., Chicago, sent the plant a photo- 
graph of himself and his trusty “tommy 
gun” taken in Burma. With it came the 
terse comment: “I have trained in 13 
camps and traveled 50,000 miles. All I 
need now is to get a few Nips in front 
of this ‘typewriter’ and my day will be 
complete.” 

@ Two former employes of the Ottumwa 
plant of John Morrell & Co. have been 
decorated for bravery in action. Cpl. 
Charles E. Pelton received the Silver 
Star for assisting a wounded comrade 
under heavy enemy fire in Italy, while 
T/Sgt. Lester G. Warrick has been 
awarded the Bronze Star for leadership 
in silencing a heavily fortified enemy 
gun position near Lanuvio, Italy. 


@® A new record price was paid for 
the grand champion barrow at the auc- 
tion of the twenty-ninth annual junior 
livestock show winners at the Univer- 
sity of Wisconsin on October 26 when 
Fred Gunkel, vice president, Oscar May- 
er & Co., Madison, put in the final bid of 
92%ec per lb. for the grand champion 
Poland China barrow owned by Lydia 
Miller of Lodi, Wis. 


@ Holly Sausage Co. is the firm name 
under which E. J. Southworth and 
W. M. Fuelscher have published a cer- 
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tificate that they are conducting busi- 
ness at 9037 Burton Way, Los Angeles. 
@ Charles F. Cook, 88, meat distribu- 
tor and resident of Los Angeles for 24 
years, died there recently. Interment 
was on October 23. 

@ Employes of the New England 
Dressed Meat & Wool Co., Somerville, 
Mass., on October 21 participated in 
their third annual suggestion party, 
with awards going to eight persons who 
have submitted the best suggestions on 
improving company operations during 
the past year. Presentation of the 
awards. was made by W. A. Tolin, plant 
superintendent, and A. E. Baker, com- 
pany auditor. 

@ After combining a business trip 
with attendance at the recent AMI an- 
nual meeting in Chicago, K. J. Maxwell, 
general manager of the Carstens Pack- 
ing Co., Seattle, Wash., and Walter S. 
Greathouse, president of Frye & Co., 
Seattle, have returned to their duties 
in the Puget. Sound metropolis. 

@ Max Goldring, president, Goldring 
Packing..Coj Vernon, Calif., and Mrs. 
Goldring left Los Angeles October 25 
on a combination business and pleasure 
trip to*€hicago and New York. 

@ J. A. McDonald, 62, head of the fer- 
tilizer producing firm of J. A. McDon- 
ald & Co., Vernon, Calif., well known in 
meat trade circles, died at his home in 
Alhambra, Calif., on October 15. 

@ E. Floyd Forbes, western regional 
representative of the American Meat 
Institute, held a number of conferences 
in Los Angeles October 17, 18 and 19 
with Paul Cornelius, AMI director, and 
other industry leaders. 

@ R. M. Owthwaite, vice president of 
John Morrell & Co. and manager of the 
firm’s Topeka plant, was recently elect- 
ed president of the Community Service 
and War Fund of Shawnee county at 
the annual meeting. 

@ Building alterations involving an 
outlay of $1,500 are being made by 
Clougherty Bros., Los Angeles meat 
packing firm, in connection with the in- 
stallation of a new pit and oil tanks on 
which construction began late in Sep- 
tember. 

@ Speaking on cooking methods be- 
fore the recent third annual wartime 
conference of the National Restaurant 








TEXAS TRIO 


Louis L. Lampo (left), president, Louis L. 
Lampo Co., Hauston, Texas, Samuel Rosen- 
thal, president, Samuels & Co., Dallas, and 
John McKelvey, president, Southwestern 
Packing Corp., Harlingen, Texas, are 
wreathed in smiles after looking over the 
modern plant which Rosenthal is building 
at Dallas. No animals will. be slaughtered 
in the unit, which will be fitted with the 
latest word in sausage manufacturing and 
meat processing equipment. 





Association, Miss, Jessie Alice Cline, 
National Live Stock and Meat Board, 
offered some seasoned advice on the 
handling of Utility beef. “Cook it slow- 
ly; cook it longer, and, if possible, by 
moist heat methods such as braising 
and stewing,” cautioned Miss Cline. 





cently announced the purchase » 
acres of property at Little Rock, , 
to be used as a permanent site for 
annual livestock show held there 

chase price was announced as $51 
of which the local chamber of cop 

contributed $23,500. 7 


@ Israel Forman, who plans to esi, 
a meat processing plant in the 500 
4th st. block in Philadelphia, is ays 
court action on a petition filed jp. 
mon pleas court by neighboring bug 
houses seeking an injunction to D 
establishment of the plant. 


@ Fred Reese Wagner, 50, presiden, 
George W. Wagner, Inc., Philadelp 
wholesale and retail meat dealers, gj 
October 23 at his home in Haddonf 
N. J., after a brief illness. 


@Sgt. James Flatley, son of p 
Flatley, a carpenter in the Chie 
plant of Wilson & Co., passed some, 
comfortable moments late in Oct 
when he was marooned for three nig 
in an enemy foxhole after losing ¢ 
tact with the rest of his company 
Bezange, France. When a Nazi goljj 
crawled inadvertently into the fox) 
one midnight seeking shelter, Sgt, F 
ley promptly dispatched him with a Gq 
man revolver. 


® Gov. Kerr of Oklahoma announced 
cently that he may recommend to 
state legislature a program to help |i 
stock development in the state and pull sale c 
vide better meat. The governor w 
that the livestock clinic held a sha 
time ago in Oklahoma demonstra 
that there is “vast room for impr 
ment in our methods for the consen 
tion of livestock.” 

® Richard Boerger is now affiliated wi 
the Roegelein Provision Co., San 
tonio, Tex., as sausage superintenda 
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“Otherwise, it may develop a stubborn Thenew government inspected Roegtli _ (dec 

streak and come to the table ina tough ynit is turning out a large volume @ “tia 

mood.” sausage for U. S. Army use. = 

~ Fred Flicker, owner of the Flicker . Mayor George Ww. Coan, jr. Wi (dec 
Packing Co., No. Platte, Neb., is now  ston-Salem, N. C., announced recen 4_ 

back on the job after being injured in that a bid of $60,000 for the city at mitt 

an accident which occurred during the toir, made by Claude Myers, would ® othe: 
recharging of the plant ammonia sys- submitted to the board of aldermen proc 

tem. Flicker was hospitalized for more _jts next meeting. The Myers bid fort tions 

than six weeks with severe ammonia property was accompanied by a 10) of ss 

burns, which caused the loss of one eye. ¢ent deposit of $10,000, under the leg vigic 
@®Clyde E. Byrd, secretary of the procedure governing sale of city-ownil riog 
Arkansas Livestock Association, re- property. men 

5. 

cal : 

Associate Member, AMERICAN MEAT INSTITUTE * Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC | 
e 

alre 

ORIGINATORS, DEVELOPERS AND PERPETUATORS jf, ; 
OF THE DRESSED HOG BUSINESS fee 

e 

1. Representing all Dressed Hog Shippers “y 

Specializing in Dressed Hogs from the Hog Belt | pro 

WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE ‘A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 7 





BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 


PACKERS COMMISSION CO. 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3iI3 
CHICAGO 









May we suggest a 
that you use our ‘ 
Lard Department are 
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© hei gRMPR 169 Amended 
i a t9 Change Ceilings 
‘ol on Some Beef Cuts 


of COmme 
HANGES in maximum wholesale 














s to pet; 

| rices for several beef cuts and 
= the 30) hy: ed beef cuts, to take effect on 
*, |S OWaitg ember 8, were announced this week 
filed in gag Novemme : Bes : 
rin Nl the Office of Price Administration 
=e ‘, Amendment 47 to RMPR 169. The 





beef price regulation was also modified 
in other ways. The amendment includes 
the following changes: 
1—The ceiling price for beef bris- 
kets is raised 50c per cwt., while the 
rices on the triangle and cross-cut 
chuck are reduced 25c per cwt. 
9—Ceiling prices for fabricated cuts 
made from the trimmed full loin and 
sold to purveyors of meals are revised. 
Short loin prices are reduced in 





President 
deale 
Had . f 








n of f 
the Chie, 
sed some 
in Oct 

























three nig mounts ranging from $2.25 to $7.50 
" losing ¢ per cwt. Some cuts taken from the sir- 
MPany MW icin are increased in amounts ranging 
Nazi soldj from 25¢ to $1.25 per cwt. These ad- 
the fox justments are made on the basis of cut- 
T, Sgt, ting tests which showed that the origi- 


with aGell na] ceiling prices provided excessive 


margins for cuts derived from the short 


nounced mM loin and inadequate matgins for cuts 
nend to tm derived from the sirloin: 
to help lim—f 3~Specific dollars-and-cents whole- 
ate and pw sale ceilings are established for cooked 
Vernor si corned beef. This meat has been sold at 
eld a all levels of distribution on the basis of 
emonstrala’ March, 1942 freeze prices. OPA cited 
OF IMP the following examples of the new 
le CONSE prices at the wholesale level in several 
representative cities for AA and A 
filiated wil grades of meat: 
»., San J San... 
: Item New York Chicago Francisco 
erintend “"y Corned boneless briskets 
d Roeg (deckle on).......... $22.50 21.50 $22.75 
- volume Miviukets (deckle aft)... 31.875 27.75 29.75 


Kosber cooked boneless 
corned ane 


, jr, Wag (deckle off).......... 58.75 51.75 55.50 


ed recen] 4 Hotel supply houses will be per- 
> city abil mitted to sell wholesale beef cuts to 
Pi other hotel supply houses and to meat 


processors and wholesalers. No addi- 


bid for ti tional mark-up is provided for this type 

ry a 10 Dae of sale, OPA said. This particular pro- 

r the ‘em vision will be effective for a 90-day pe- 

city-oW@l riod beginning November 8, the amend- 
ment states. 

5—Sellers are permitted to make lo- 

cal delivery by railroad and add the 

Kens 800% local delivery allowances specified by 


the regulation. These allowances are 
already permitted for local deliveries 
by truck or wagon. 


a 6.—OPA is permitted to establish 
deficiency areas” for fabricated beef 
} cuts where there has been an increase 
‘Belt mM population due to government war 
projects. 
7—The mark-up permitted independ- 
ent wholesalers is increased from 75c 
to $1 per cwt. Cost studies showed that 
yest is Increase was necessary to reflect a 
fair margin to these distributors. 
Several other minor changes which 
are designed to clarify existing provi- 
sions of the regulation also are included 
in the amendment. 


RS 


ent 
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PACKERS TO TAKE PART 
IN CHEMICAL CONCLAVE 


The third biennial National Chemical 
Exposition and Conference, to be held in 
the Coliseum, Chicago, November 15 to 
19, will find several meat industry mem- 
bers participating, including Roy C. 
Newton, Walter M. Urbain and H. E. 
Robinson, all of Swift & Company, and 
Victor Conquest and A. E. Schneider, 
both of Armour and Company. 


Newton will take part in a luncheon 
discussion of “New Research Develop- 
ments in Industry,” in which J. K. Rob- 
erts, Standard Oil Co. of Indiana, and 
Ernest H. Volwiler, Abbott Laborato- 
ries, will also participate. This discus- 
sion is scheduled to precede the formal 
opening of the conference on Wednes- 
day afternoon, November 15. 


Conquest, who is director of research 
at Armour and Company, will discuss 
“Synthesis and Production of Vita- 
mins,” on the Thursday afternoon pro- 
gram which will be devoted to “The 
Chemist in Pharmaceutical Manufac- 
ture.” The other three industry mem- 
bers—Urbain, Robinson and Schneider 
—will serve on the show committee, of 
which M. H. Arveson is chairman. New- 
ton and Conquest are also members of 
this committee. 


SERVICE MEN VOTE "NO” 
ON BRAND ADVERTISING 


Men in the armed forces do not look 
upon brand advertising with favor, ac- 
cording to W. H. Faweett, jr., president 
of Fawcett Publications, Inc., who bases 
his opinion on letters received in re- 
sponse to an advertisement, “A Public 
Statement on Brand Advertising,” spon- 
sored by the Fawcett publishing organ- 
ization. 

The advertisement, appearing in 
newspapers and trade publications early 
last month, is said to have produced “a 
landslide of letters and requests for re- 
prints,” with fully 25 per cent of the 
mail from service men. 


“Many of these letters are highly in- 
telligent, running three and four pages 
in length,” Fawcett said. “However, 
they indicate a fundamental misconcep- 
tion of brand advertising, many of the 
writers believing that it adds to the re- 
tail price of goods instead of reducing 
prices. Nor does it occur to them ap- 
parently that brand advertising can 
provide jobs for 55 million people after 
the war.” 


HEADS OHIO RETAILERS 


E. T. Litzinger, Columbus, Ohio, was 
named president of the Ohio Retail 
Grocers & Meat Dealers Association at 
the group’s recent convention. Other 
officers named included F. C. Yeakel, 
Toledo, vice president; George Sim- 
mons, Springfield, treasurer, and Homer 
N. McConney, also from Springfield, 
secretary. 
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CLEANLINESS is an acquired character- 
istic. It doesn’t happen by chance. Ever 
know a small boy to wash his ears will- 
ingly? Of course not! That’s why kids 
have to stand inspection every morning 
before they trudge off to school. 





It’s the same way in the salt business. 
We’ve learned through experience that 
unceasing vigilance is the price of real 
cleanliness. That’s why Diamond 
Crystal Salt “stands inspection” con- 
stantly. Fact is, in our quality control 
laboratory, twelve times per hour, twenty- 
four hours per day, filter pad tests prove 
the cleanliness of Diamond Crystal 
Alberger Salt. That’s vigilance! 





If production from one of our evapo- 
rating pans fails to pass our rigid food- 
salt standard, the filter pad test catches 
it at once. And the output of that pan 
is declared “‘cull.”” It’s not shipped to 
food processors. 





So you can be sure that every bag, 
every shipment of Diamond Crystal is 
clean. The insoluble content is so in- 
significant, it can only be measured in 
parts-per-million. Clean to the sixth deci- 
mal—that’s Diamond Crystal! 

NEED HELP? HERE IT Is! 


Without the slightest obligation to you, 
we'll be happy to advise you about any 
salt- problem you may have, or even 
send an experienced salt technician to 
your plant. For this free service, write 
to Technical Director, Diamond Crystal 
Salt, Dept. 1-8,4St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 
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» recently acquired 


ng interest in the 


; & Transportation 
ion, prominent cold 
und general storage 


ke in Buffalo. 


n to the able staff of 
; & Transportation 
ion, its customers will 
ilable the services of 
Merchants organiza- 
chants customers and 

who store in both 
and New York will 
e the advantages of 
ith one organization 
ities—an organization 
policy of providing the 
sible warehouse facil- 


service. 


ANTS Refrigerating Company 


10th Avenue and 17th Street, New 
York City: 5,658,928 cubic feet of 
refrigerated space. On the tracks of 
the N. Y. Central railroad with 
facilities for trains to enter directly 
into the building. Within two blocks 
of the largest poultry and meat mar- 
kets in the.east. 


North Moore & Beach Streets, New 
York City: 3,075,375 cubic feet of 
refrigerated space. Within four 
blocks of the largest butter and egg 
market in the east, and two blocks 
of the fresh fruit, vegetable, dried 
fruit and nut markets. 


First and Warren Streets, Jersey 
City: 2,958,905 cubic feet of refrig- 
erated space. Directly on the tracks 
of the Pennsylvania Railroad and 
within ten minutes by truck to New 
York City. 


Avenue C and Vanderpool Street, 
Newark: 1,687,003 cubic feet of 
refrigerated space. On the tracks 
of the Pennsylvania Railroad and 
within ten miles by truck to New 
York City. 


VARICK STREET, NEW YORK 13, N. Y. 


| 
_ N.S ge 


ie RE SE a 


~~ —— ere 


Merchants Refrigerating Company operates 
approximately 40 percent of all cold stor- 
age facilities in the Port of New York. 


AND NOW 
IN BUFFALO 


1,500,000 cubic feet of 
refrigerated space. 


1,000,000 cubic feet gen- 
eral storage capacity. 


100-car railroad siding, 
all lines entering city. 


Waterfront dock 2,100 
feet, draft 20 feet. New 
York State Barge Canal, 
Great Lakes Terminal 
for Great Lakes Transit 
Corporation and Foreign 
Steamship lines. 
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PLAN YOUR: PLANT DRIVE NOW! 








This is an official U. S. Treasury advertisement prepared under the auspices of Treasury Department and War Advertising Council 
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: mi 
Good organization will be needed to sell the 6th. The task of raising the huge sum required will be Th 
the most difficult ever asked of Industry. As each new military success brings us closer to Victory, the _ 
public naturally will feel that the urgency of war financing is lessened—whereas it isn’t. So organize wh 
now to prevent letdown on the home-front from causing a letdown on the fighting front. Build your fo 
plant's payroll campaign around this fighting 8-Point Plan. You don’t have to wait for the official Drive ~ 
to start—swing into action NOW! 
1 BOND COMMITTEE—Appoint a 6th War Loan Bond (b) Soe-itee letter to employees from management and 
Committee from labor, management and each represent- (c) Titemeiiitee aeseess hoasia, 
ative group of the firm. (d) Meeting schedules, etc. 
2, TEAM CAPTAINS—Select a team captain, foreach (§ CARD FOR EACH WORKER—Dignify each personal 
10 workers, from men and women on the payroll—but approach with a pledge, order, or authorization card of 
not in a supervisory capacity. Returned veterans make made out in the name of each worker. Provide for a Le 
most effective captains. cash purchase or installment pledge. Instruct each cap- fa 
tain to put a pencil notation on the card to indicate the or 
3 —— a quota for each department and each subscription he expects to solicit from each worker. 7 
. e 
MEETIN APT , ‘7 RESOLICITATION—People don’t mind being asked in 
4 tolion of ee Cc cnet ¢ Ripe SA arnaar hgwn to buy more than once. Resolicit each employee toward se 
Sateneh thane o gules procedure. Have o repens ully the end of the drive in a fast mop-up campaign. Call w 
study the Treasury Booklet, Getting the Order upon your State Payroll Chairman; he’s ready with a ag 
’ g : fully detailed plan—NOW! 
ASSIGNMENTS — Assign responsibilities for: : , 
S (a) Music, speeches pie pb Aare of the opening 8 ADVERTISE THE DRIVE—Use all possible space in . 
rally. the regular media you employ to tell the War Bond story, ; 
€ 
The Treasury Department acknowledges with appreciation the publication of this message by 2 
ct 
The NATIONAL PROVISIONER ‘ 
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LIFT TRUCK 


A small, compact gas powered lift 
truck equipped with pneumatic tires is 
being produced by the Hyster Co., Port- 
land, Ore., and Peoria, Ill. It is claimed 
that this.truck can be especially useful 
in packing plants since it can transport, 
joad, unload, stack and store virtually 
any type of material. It can be operated 





in even the narrowest aisle or smallest 
box car, according to the manufacturer. 

Capable of carrying loads up to 2,000 
Ibs., the Hyster “20” lift truck has a 
speed of 12 mph. Trunion steering per- 
mits the truck to turn in its own length. 


The concern also manufacturers a 
larger machine known as the Hyster 
Model “150,” a fork type lift truck, 
which is said to have a new high rating 
for work capacity. This larger truck 
climbs inclines up to 34 per cent and 
carries loads up to 15,000 lbs. 


SELF-PRIMING PUMP 


Complete sanitation is assured users 
of pumps made by the Bump Pump Co., 
La Crosse, Wis., according to the manu- 
facturer, who explains that the liquid 
or material being pumped is entirely 
separated from the pumping chamber, 
eliminating the possibility of contam- 
ination. The Bump pump is described as 
self-priming and operates at slow speeds 
without churning action, vibration or 
agitation. 

The pumps, which have capacities 
from 1 to 300 gpm., are said to be easy 
to clean and maintain since they have 
few parts. Mechanical sanitary seals 
permit removal of shafts, impellers and 
seals for cleaning. There are no grease 
cups, packing or internal threads. The 
pump has only two moving parts. 

The pumps are made of materials to 
suit individual requirements, including 
nickel alloy and stainless steel, and are 
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available in direct drive, V-belt drive, 
variable speed and pulley models. Gear 
and gear shafts are mounted on ball 
bearings, assuring quiet operation and 
positive tolerance adjustment and con- 
trol. It is said that ground meats can 
be handled quite effectively with these 
pumps. 


MOTOR STARTER 


A compact motor starter incorporat- 
ing many features usually found in 
large controls only is being marketed 
by the Monitor Controller Co., Balti- 
more, Md. Known as the Thermaload 
V Solenoid starter, the device is said to 
be well adapted to various packinghouse 
uses, chiefly because its small size per- 
mits installation in tight places and 
guards the motor against improper op- 
eration under extreme temperatures. 

One of the unit’s features is a bi- 
metal compensated relay which permits 
perfect starter operation under ex- 
tremes of ambient temperatures, it is 
claimed. Full overload protection is as- 
sured, according to the manufacturer. 
A further safeguard for the motor is an 
unusual arrangement which prevents 
the operator from improvising any 
method to hold the starter button on, 
thus preventing an automatic shutoff 
should an overload occur. The operator 
must press the button and then release 
it before contact is made, 


Other features include shock-proof 
mounting that eliminates objectionable 
hum, double-break cor¥tacts of pure sil- 
ver and coils that are easily inter- 
changeable for.different voltages. The 
starter is available in five sizes, 1% to 
7% hp. and 110 to 550 volts. 


VARIABLE SPEED DRIVE 


A drive for transmitting power at 
varying speeds has been introduced by 
the Lombard Governor Corp., Ashland, 
Mass. Said to be particularly adaptable 
for use in the food processing industries 
for practically every type of variable 
speed transmission work, the new drive 
is popular both in the modernization of 
existing equipment and in use on new 
equipment. 

Pumps, blowers, heavy stock convey- 
ors and machinery ‘power in the process- 
ing field are already using this type of 
power transmission equipment, accord- 
ing to the manufacturer. Through use 
of an individually-controlled drive for 
each machine, it is said that the danger 
of tie-ups due to the slipping of belts 
from the overhead drive is eliminated, 
as is a general stoppage of all machines 
from temporary failure of the central 
power system. 


New Trade Literature 


Air Conservation (NL 138).—The 
purification and recovery of used air 
for economy in air conditioning is de- 
scribed in a 120-page volume published 
by the W. B. Connor Engineering Corp. 
A comprehensive and timely treatise of 
the principles and application of air 
recovery, the book explains the nature 
of air-entrained impurities such as dust, 
smoke, fumes, vapors and gases, and 
deals with their elimination—The W. 
B. Connor Engineering Corp. 


Motor Truck Care (NL 139).—A new 
booklet on truck care has been issued 
by the Studebaker Truck Division to 
supplement previous pamphlets on the 
same subject. Seasonal in character, 
the booklet concerns itself primarily 
with precautions that fleet operators 
should take to keep their trucks moving 
through the fall and winter.—The Stu- 
debaker Corp. 


Ratio Control (NL 143).—A bulletin 
telling how Askania ratio control may 
be applied to many types of proportion- 
ing applications in the processing in- 
dustries has just been published. It is 
explained that the Askania ratio regu- 
lator operates on the jet pipe principle, 
which represents a hydraulic power am- 
plifier in combination with a zero bal- 
ance factor. A feature of the booklet is 
an orifice calculation chart which offers 
engineers a quick and easy method of 
orifice size determination for air and 
gas flows.—Askania Regulator Co. 


Used Machinery (NL 134).—The con- 
tribution of used machinery and equip- 
ment to war production and essential 
industries is set forth in a booklet 
which tells how one concern, supplying 
used machinery, has helped keep the 
wheels of industry turning. There are 
no “E” flags flying above the shops 
and warehouses of used machinery and 
equipment dealers, the booklet says, 
but these emblems fly proudly above 
many industrial plants whose produc- 
tion records have been made possible 
by used equipment.—Consolidated Prod- 
ucts Co., Inc. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (11-4-44). 

























PORK SAUSAGE PATTIES | Producers Lemont 
| 
years hit hog markets in all ge. 
tions of the country this week as farm. 
1 i i o ers began seasonal unloading of spring. M 
it was the first time in months thy 
5 | packers had had the opportunity to buy Pr 
¢ A s I IN C7 | hogs on their merits. For the Dast in fe 
(VEGETABLE PARCHMENT) | three months they have been forced ty 


Hog Prices Fall Of 
farrowed pigs. While price losses early 
weel 


pac ka g ed in HE sharpest price break in sever) 
in the week were sharp on some grades 
pay extremely high prices for stock that 000, 






| ordinarily never gets into the higher | 
, . a rij 
ont ye peo corpuna eo ome see | price bracket, and the hogs that have [the 

: wanted... i stores eis left | been “out of line” were off the most on ing 
in the original package, fresh and | the break. Losses were most noticeable Mea 
free from ice-box odors. Your trade- | 0" light lights, mediums and rough C 
i mark identification, attractively | heavies. 338, 
ae stays right with | Even though this price decline was atl 

‘ > | due to appear sooner or later, and had a 

é = j , go. 
They “breathe” allow’ gas 10 escape and | been expected about November 1 by BP sla 

thereby keep the meat fresh longer. The handy | hog raisers and farmers, organized 000 
| farm groups immediately set up a ery lier, 


ackages make for good display and ease of | 
Seadiine. Yet your cost for ZIPP Casings is | that the hog feeder was getting rough 194: 
\ remarkably low. Write today for complete | treatment from the packers. Farm 














| information. | leaders appealed to Washington to “do “a 
| something to stop the break.” ‘ead 
‘ mol 
| Charges by Smith pe 
IDENTIFICATION. INC. | Earl C. Smith, president of the Ili. § 
= | nois Agricultural Association and a gre 
1474 .N. Broadway «+ Chicago (40) II ’ | prominent spokesman for agriculture, las' 
blamed the government and the packers ‘ 
| for what he termed an uncalled for wet 
FS —.| break in the hog market. Smith charged av 
| that “chaos” in the market resulted less 
| from the failure of high government we 
| officials to accept recommendations 00( 

made last July by livestock producers 
and the American Farm Bureau Fed- x 

eration. 





At that time producers urged that 
subsidies to packers be reduced to the 
extent that the market on good to 
choice butcher hogs fell below the ceil- 
ing price, and be removed entirely when 
average monthly drove cost fell below 
$13.50. 

Smith charged that the packers had 
no valid excuse for breaking the mar- 
kets so sharply this week in the face of 
current heavy demand for pork. He 
asserted that pork ceiling prices are 
high enough to permit packers to pay 
ceiling prices or higher for hogs and 
still make a substantial profit on the 
transaction. 

“It is time the public should know 
that packers receive a subsidy of $1.30 
per cwt. on all hogs they slaughter, re 
| gardless of what they pay the farmer,” 
| Smith said. “The public should also 

know that when the price farmers re 
| ceive for their hogs falls below the ceil- 

ing, it is not reflected to consumers. It 
| is easy to see that a raid on the hog 
| market unjustifiably enriches the pack- 

ers in an amount equal to the farmers 

loss.” Smith declared that farmers are 
INDUSTRIAL CHEMICAL SALES justifiably enraged about the turn of 
events. 

In reply to this blast the American 
Meat Institute stated this week that 





eS te 


Try using 0.1% Muchar No. 2-a on 
your pure ae because it clarifies 


a 


and removes ales witheat disturbing 


the conjugation or interfering with the 
natural good gualities of the bard, 


Division wesT?T VIRGINIA PULP & PAPER COMPANY 
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all see. 
aS farm. but 12 per cent under the 1943 level. was in beef and veal, where the propor- 
' spring. Meat Output Up But The board’s estimate of hog slaugh- tion this year is 0.8 per cent of national 
eS early T Bel 1943 ter in federally inspected plants for last SUPPly as against 1.7 per cent last year. 
> grades, onnage Below week was 1,143,000 head, an increase of In maintaining this program the aver- 
ths that a, 190,000 head or 20 per cent over the ge U. S. civilian gave up 0.2 oz. of beef 
y to buy Production of 359,000,000 Ibs. of meat previous week, but 280,000 or 20 per nd veal per week in the first nine 
@ past in federally inspected plants during the cent under the corresponding week last months of the year, a 50 per cent reduc- 
orced to week ended October 28 was about 25,- year. Total production of dressed pork, tion from the weekly average last year. 
ock that 000,000 Ibs. greater than output a week excluding lard, was 159,000,000 lbs., an This year we have sent 13.8 per cent 
+ higher earlier but around 25,000,000 lbs. under increase of 26,000,000 lbs. over a week of our pork supply overseas, compared 
at have the volume produced in the correspond- earlier but 37,000,000 lbs. under the with 14.6 per cent last year, while lamb 
most on ing 1943 period, according to the War same week in 1943. and mutton shipments in 1944 have 
rticeable Meat Board. amounted to only 7.5 per cent of total 
1 rough Cattle slaughter was estimated at supply against 11.2 per cent in 1943, 
338,000 head, 1,000 more than a week Lend-Lease Takes While shipments of lend-lease food 
ine was earlier and 30,000 more than a year from the United States to our allies in 
and had ago. Total dressed weight of cattle Smaller Share of U. S. the first nine months of 1944 repre- 
r 1 by slaughtered for the week was 147,000,- Meat During 1944 sented a generally smaller proportion of 
‘ganized 000 Ibs., about the same as a week ear- our national supply than in 1943, the 
Pp a cry lier, but only 4 per cent more than in volume received as reverse lend-lease by 
g rough 1943. natal ta ae nt i an tea po our armed forces, notably in the United 
oa Inspected calf slaughter last week of Southwest Pacific is now being supplied ye sa ne ustralia and New Zealand, 
220,000 head was 11,000 less than a_ by Australia and New Zealand as re- continued heavy. 
week ago but 60,000 head (37 per cent) verse lend-lease, Leo T. Crowley, For- The following table shows lend-lease 
more than a year ago. Total veal pro- eign Economic Administrator, declared ¢©*Ports in the first nine months of 1944 
duction of 32,000,000 lbs. was about the this week. The United States shipped ©°mpared with those in 1943 in terms 
the Illi. same as a week earlier but 49 per cent lower percentages of the total national °f percentages of supply and ounces per 
and 3 greater than the corresponding week supply of all classes of meat under lend- Week per U. S. civilian: 
culture, last year. lease in the first nine months of 1944 Buperts pw cost Dae ee 
packers Sheep and lamb slaughter for the compared with 1943. te tes civifian 
lled for week was 507,000 head, 18,000 less than Crowley stated that this year we have Year wept. Year nepi. 
charged a week earlier and 82,000 or 14 per cent shipped under lend-lease 8.1 per cent of Sse lUelUm 
resulted less than last year. Total dressed our supply of all meats (dressed weight ee Pas —* ng — 9.3 8.1 5.7 6.2 
ernment weight of mutton and lamb was 21,000,- basis) as compared with 9.3 per cent Beef and veal.... 1.7 0.8 04 0.2 
ndations 000 Ibs., about the same as a week ago, last year. The most striking change bork “p05 1 ae ine 138 50 ri 
roducers 
au Fed- 
an CUT-OUT RESULTS GREATLY IMPROVED AS LIVE PRICES DECLINE 
i to the (Chicago costs and prices, first three days of week.) 
good to Hog cut-out results showed decided improvement this strength to pork prices. The greatest improvement in 
the ceil- week as live prices dropped below ceiling levels for the cut-out results was registered by the light butchers which 
ly when first time in several months. Even though average live declined most in cost. Packers should remember that this 
ll below costs were down sharply, product values showed no test is worked out for illustrative purposes only. Each 
change. Demand for pork is good and reports indicate firm should figure its own test, using actual costs, credits, 
ers had that packers hold quite a backlog of orders, lending expenses, yields and realizable selling prices. 
he mar- an. 96 290.9 9 on 
io 180-220 Ibs. “Se 220-240 Ibs.—— —240-270 Ibe.—— 
rk. He Ee _. Price per per cwt. Pet. Pet. Price per per ewt. Pct. Pet. Price per per ewt. 
on a = so i cee yale = woh an ake ee oe SE Se 
on SR sss > ee ee ee Se Oe OO eae a a a 
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the hog fo La | 
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“1900—The Menasha Printing Company 


established. 


'1912—The Menasha Carton Company was 
established. 

1917—The two companies merged and the 
company name became Menasha Print- 
ing and Carton Company. , 

1927—Marathon Paper Mills Co., chief supplier 
of Menasha raw materials for many 
years, purchased the Menasha Printing 
and Carton Company and the Menasha 
organization became The Menasha Pro- 
ducts Company, Division of Marathon 
Paper Mills Company. 

944—The name Marathon Corporation was 

adopted as a simple, uniform corporate 
name to apply to all plants and offices 
» of the organization. 


tis the evolution of a distinguished name in 
iging. There will be no change in the company’ 
or personnel, Marathon will continue he] 
‘ovement and forward-looking devel 
tve been responsible for the ¢ 
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Amendment Alters Basis for Figuring 


Quantities of Pork to be Set Aside 


federally inspected packers, re- 

ess of whether or not they 

their cuts on a green basis, should 

be able to use the new method of cal- 

sno set-aside quantities, officials of 

the War Food Administration declared 

following the issuance of Amendment 3 
to WFO 75.3 last weekend. 

Under the amendment, set-aside 
gmounts for the various cuts are de- 
termined on the basis of specified per- 
centages of total live weight of hogs 

for slaughter each week, 
minus weight of condemnations; previ- 
ously packers had set aside percentages 
of each week’s production of the various 
cuts. The order now requires inspected 
packers to set aside: 

1—A quantity of frozen pork sides or 
cured Wiltshires, the total weight of 
which is not less than 4 per cent of the 
total live weight of each week’s slaugh- 
ter of hogs. This pork must be prepared 
as frozen sides weighing not less than 
48 Ibs. or more than 100 Ibs., or as cured 
Wiltshires complying with CCC specifi- 
cations. The sides must be delivered to 
the CCC. 

2—A quantity of loins, the total 
weight of which is not less than 3 per 
cent of the total live weight of each 
week’s hog slaughter, prepared in ac- 
cordance with specifications of govern- 
ment agencies to which they will be de- 
livered. Not less than 60 per cent of the 
total weight of set-aside loins must be 
converted to semi-boneless loins. 


8—A quantity of hams, the total 
weight of which is not less than 4.5 per 
cent of the total live weight of each 
week’s hog slaughter, prepared in ac- 
cordance with specifications of govern- 
mental agencies to which they will be 
delivered. Not less than 20 per cent of 
| such hams must be processed into over- 
feas hams requiring 96 hours’ smoke, 
and not less than 10 per cent must be 
Processed into Army hams requiring 48 
hours’ smoke. 

4—A quantity of square-cut and 
seedless bellies, the total weight of 
Which is less than 5 per cent of the total 
live weight of each week’s hog slaugh- 
ter, to be prepared from bellies which, 
trimmed, produce square-cut and 
seedless bellies falling within a weight 
Tange of not less than 6 Ibs. or more 
than 20 Ibs. 


5.—A quantity of shoulders, the total 
Weight of which shall be not less than 
8 per cent of the total live weight of 
each week’s hog slaughter, to be pre- 
pared as skinned shoulders, picnics or 

butts. 

6.—A quantity of salted fat cuts (A.C. 
bellies, fatbacks, plates, and jowls) the 
total weight of which shall be not less 
1.5 per cent of the total live weight 
of each week’s hog slaughter. Such 
om fat cuts must be delivered to 


The amendment defines “live weight,” 
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with reference to each week’s hog 
slaughter, as meaning “the total live 
weight of all hogs purchased for 
slaughter each week, determined from 
scale tickets issued at the time of pur- 
chase, less the weight of hogs con- 
demned during the same week converted 
to a live weight basis.” 


The amendment also made a few 
changes in conversion factors, which are 
now listed as follows: 


FRESH AND CURED MEATS 


Conversion factors 
(multiplier) 
Not 
Boned Boned 
Cuts: 
Fresh (chilled) 
Pork sides 
Wiltshire 
Pork loins 
Pork loins (semi-boneless) 
Fatted, skinless hams and 
shoulders 
Boned, fatted, 
smok 
Fatted, skinless picnics . 
Overseas hams, hours smoke.. 1.25 
Army hams, 1.15 
Standard domestic smoked hams. 1.10 
Other cured 1.00 
6, eee 
Other cooked : 
Trimmings: 
Fresh (chilled) or frozen 


CANNED MEATS 


Conversion factor 
(multiplier) 


skinless hams, 


Chopped ham 

Luncheon meat 

Corned pork 

Tushonka 

Pork sausage 

Issue bacon 

Sliced bacon 

Dehydrated pork (10% maximum 
moisture content) 


The amendment also states with re- 
gard to the Director’s right to allocate 
set-aside products among governmental! 
agencies, authorized purchasers, etc., 
that he may specify the stage of proc- 
essing and the weight ranges of all set- 
aside meat so allocated. 


October Inspected Beef 
Volume Sets New Record 


Marketings of cattle and calves, and 
the production of beef and veal at fed- 
erally inspected meat packing plants in 
October broke all previous records, ac- 
cording to a monthly review of the live- 
stock and meat situation issued by the 
American Meat Institute. Despite rec- 
ord-breaking production of beef and 
veal last month, consumers’ supplies of 
the more-demanded cuts of all meats 
were scarce. 


Cattle marketings at federally in- 
spected meat packing plants for the 
month just closed were 11 per cent 
greater in September; 14 per cent great- 
er than in October, 1943; and 37 per 
cent greater than the 1934-1943 October 
10-year average. 

Marketings of calves for October 
were 23 per cent greater than in Sep- 
tember; 41 per cent greater than Octo- 
ber, 1943; and 71 per cent greater than 


1944 


for the 1934-1943 October 10-year av- 
erage. 


Marketings of hogs, and sheep and 
lambs for the month just closed showed 
substantial increases over September of 
this year, but were less than a year ago. 


Approximately 1,455,000,000 Ibs. of 
beef, veal, lamb and pork were produced 
in federally inspected meat packing 
plants in October. This amount was 14 
per cent greater than in September this 
year and 29 per cent greater than the 
1934-1943 October 10-year average. 


CHICAGO PROVISION STOCKS 


Storage holdings of both meat and 
lard showed further losses during the 
month of October. At the close of the 
month a total of 23,285,912 Ibs. of lard 
were in store, compared with 29,220,271 
lbs. a month earlier and 21,641,888 lbs. a 
year ago. Meat holdings declined to 26,- 
827,809 lbs., compared with 38,604,094 
Ibs. at the end of September and 62,- 
302,876 lbs. a year earlier. All meat 
items were held in smaller volume than 
a month earlier, but the sharpest de- 
clines were registered in bellies. 

Oct. 31, Sept. 30, Oct. 31, 
1944 1944 1943 
Ibs. 


Ibs. Ibs. 


3,666 1,974 
6,740,912 1,952,950 
29 22,479,359 19,688,988 
. +++ 28,285,912 20,220,271 21,641,888 


104,200 
12,794,623 


All bbl. pk. (bbls.) 3,458 
P.S. lard (a) 8,078,583 
Other lard 20, 207,35 
Total lard .... 
D.8. cl. bellies 
(contract) 444,700 
.S. cl. bellies 
(other) . 
Total D.S. el. 
bellies 
D.S. rib 
).8. 


10,721,113 
10,965,813 12,898,823 
bellies 
fat backs . 3,590,287 
-P. hams 711,160 
-P. skinned hams. 4,611,483 
.P. bellies 6,654,490 
8.P. 

Boston shidrs. .. 253,876 909,064 670,075 
Other cut meats... 6,008,983 8,140,920 8,710,126 
Total cut meats. . .26,827,809 38,604,004 62,302,876 


(a) Made since Oct. 1, 1943. 


4,474,046 19,224,902 
1,120,098 743,689 
5,225,413 5,788,403 
7,768,740 14,266,768 


I 
8s 
8S 
8 


picnics, 8.P. 


WFA SEPTEMBER SALES 


The War Food Administration sold 
$437,655 worth of government-owned 
meat—all beef—for civilian use during 
September. Total sales of government- 
owned food by WFA during the month 
amounted to $1,706,924. Whenever prac- 
ticable, WFA has offered foods for sale 
first to the original processors. Remain- 
ing quantities have then been offered to 
the processors of the same or like com- 
modities. Where there have been quan- 
tities not sold to processors, offers have 
then been made to wholesale distribu- 
tors. 


SET-ASIDE FOR LARD? 


Rumors of a possible set-aside order 
on lard were revived this week when it 
became known that offerings to the 
CCC have been disappointingly small. 
However, it is believed that the buying 
agency may be convinced that its goal 
of 50,000,000 Ibs. for November deliv- 
ery is unattainable and may be plan- 
ning to buy at a greater rate in De- 
cember and January to catch up. 
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No.422" BOSS Friction Dropper 


Patented 


This new, simple and ef- 
ficient device has proved 
its worth to beef slaugh- 
terers and renderers. Not 
only is it very accurate in 
lowering carcasses from 
the bleeding rail to the 
floor, but it may be used 
for many other similar 
operations. 


It is very easily and 
quickly installed, as it 
does not require the sup- 
ports needed for the older 
type droppers. This is only one of the many “BOSS” 
appliances built to give 





The Cincinnati Butcher's Supply Co, 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, 16, Ohio 
824 Exchange Ave., U.S. Yards, Chicago, 9, Ill. 





Best Or Satisractory Service. 











* One piece construction heating sections (patented) CAST IRON 
of high test cast iron that withstand steam pressures 

up to 250 Ibs. HEATING 
* No soldered, brazed, welded or expanded connec- SECTIONS 


tions to become loose or develop leaks. 
* No electrolysis to cause corrosion, breakdowns, 














leaks, or heating failures. 

“We find that after using GRID Unit Heaters for 
about 10 years they are much better than other types 
in corrosive atmospheres,” reports a Midwest pack- 


ing plant, ‘“‘We consider the materials used in their fabrication as being ideal 
for providing corrosive resistance.”’ It’s the material that makes the difference 
in GRID Unit Heaters, so compare them with any unit 
heater on the market today. No other unit heatérs have 
their lasting qualities. Install GRID Unit Heaters for 

cy and efficiency. Complete information and 






permanen: 
capacity tables upon request. 
D. J. MURRAY MANUFACTURING CO. 
WAUSAU, WISCONSIN 





MEAT AND SUPPLIES PRICES. 








Chicago 





WHOLESALE FRESH MEATS 
tCarcass Beef 


Week ended 

November 2, 1944 
per Ib. 

Steer, hfr., choice, all wts......20% 
Steer, hfr., good, all wts........20 
Steer, hfr., com., all wts...... «+17 
bfr., utility, all wts.......15 

, com. & gd., all wts..... ++ -1T% 
Hindquarters, choice ..........-28 

Forequarters, choice ........++.-18% 


Cow hdq., COM......eeeeees oeeeeld 
Cow foreq., COM.....++++ cocccccoth 
tBeef Cuts 
Steer, hfr., sh. loin, ch.......- - -B2% 
Steer, hfr., sh. loin, ot Npepeees | 
Steer, hfr., sh. loin, com........25 
Steer, bfr., sh. loin, util........22% 


Cow, sh. loin, - mppeeeeeeeres —¢ 


Cow, sh. loin, util........ ccocece 
Steer, hfr., rd., ch..... ecccccers 22% 
Steer, hfr., rd., gd....... ceceses 21% 
Steer, hfr., rd., COM......6+++++- 19 
Steer, bfr., rd., util..... ebeseses 16% 
Steer, hfr., loin, ch...... cccccces 29% 
Steer, bfr., loin, good............ 28 
Steer, hfr., loin, com..........++ 23% 
Cow, loin, com...... ccecccces «+-28% 
Cow, loin, utility.........s++ee6. 20 
Cow round, COM......eseeseeeees 19 
Cow round, utility...........++.- 16% 
Steer, bfr. rib, ch.......seeeeee: 24% 
Steer, bfr. rib, gd....... eoeccece 23 
Steer, hfr., rib, com.......++++0+ 21% 
Steer, hfr. rib, util..........++..18 
Cow rib, com......-. eccccceccoomn 
Cow rib, utility..........+e+. ++ -18% 
Steer, hfr., sir., Ch......seseee0- 
Steer, bfr., sir., Gd......-+seee0- 26 
Steer, bfr., sir., COM.......+++++ 21% 
Steer, hfr., cow flank.........+++ 138% 
Cow, sir., com...... ccccccccceceme 
Cow, sirloin, util......... ceccese 18% 
Steer, bfr., flank steak.......... Be 
Cow, flank steak..........sse++- 23 
Steer, hfr., reg. chk., ch........ 20% 
Steer, hfr., reg. chk., gd........ 19 
Steer, hfr., reg. chk., com..... 17% 
Steer, bfr., reg. chk., copeeenen 
Cow, reg. chk., com........++++-17 
Cow, reg. chk., util.......s++++ rt 
Steer, bfr., c. ¢. chk., ch........ 18 
Steer, hfr., c. c. chk., gd.......18 
Steer, bfr., c. c. chk., com......16% 


Steer, hfr.. c. c. chk., util.......15 
Cow, ¢. c. chk., com........++--186% 


Cow, c. ¢. chk., util........+.... 1 
Steer, hfr., foreshank........... 12% 
Cow foreshank .........eeesees. 12% 
Seer, BiP., BF. Becccccccccosee 16 
Steer, hfr., br., Gd........eeeees 16 
Steer, bfr., br., Com.......+++.- 14 
Steer, Sie.. VF.. WB. cccccceccsce 14 
Cow, Blo COMBccccccccccccccccccs 14% 
Cow, BF., Util. .ccccccccscccccces 14% 
Steer, hfr. back, ch....... or | Cf 
Steer, hfr. back, gd..... eeeecees 20 
Cow back, com..... ceccceccoce --18% 
Cow back, utility. ........s++s00- 16% 
Steer, hfr. arm chk., ch...... «+19 
Steer, bfr. arm chk., good....... 18 
Cow arm chk., com.......++++++-17 









Cow arm cbk., util....... 
Steer, hfr. sh. pl., 
Steer, bfr. sh. pl. 
Cow sh. pl., com. 
Cow sh. pl., util 


on beef items include per- 


tQuot. 
mitted additions for Zone 5, plus 25c 
per ewt. for loc. del. 


Veal—Hide on 

















Choice CArcass ......ceccececcees 20% 
Good Carcass ........seeeeees +--19% 
Choice saddles ..........++. e000 22% 

*Beef Products 
Brains ™ 
Hearts, cap off. -15% 
Tongues, fr. or froz -22% 
Tongues, can., fr. or froz -16% 
Sweetbreads ........... -28% 
Ox-tails, under & I - 8% 
Tripe, scalded .... @4% 
Tripe, cooked .... 84 
Livers, unblemished ° y% 
Kidneys ..... Coccccccccccccoces 11% 

tQuoted below ceiling. 
*Veal Products 





Brain® ......seeesseees 
Calf livers, Type A. 
Sweetbreads, Type 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 








a 
**Lamb 
Chatee fam ccoccccesccces 
a Fae = 
Medium lambs ........... = 
Choice hindsaddle .......; :. Son 
Good hindsaddle ......... : 7B 
Choice fores ......666..5. + 21 
Good fores .......66..005 : 2060 
tLamb tongues, Type A....._" “Wy 
**Mutton 
Choice sheep ............4.., 
Good sheep ......ecccccececss 113 
Choice saddles .............., 1540 
Good saddles ............... . 
Choice fores ......ccccsseces ‘oes 
TOTEB. 1.6. - ee eeeeceeees OOD 
Mutton legs, choice........,., 1683 
Mutton loins, choice........., “1388 


**Quot. on lamb and mutton 
Zone 5 and include 10c for Proekn 
ette, plus 25c per ewt. for dei, 


*Fresh Pork and Pork Product 







Reg. p. Ins., und. 12 Ibs. ay...., 
PRUE cavedecoscentsoceunl ‘ 
a 
Tenderloins, loose ....... 
Skinned shidrs., bone in.. 
Spareribs, under 3 Ibs.... 
Boston butts, 4/8 Ibs..... 
meless butts, c. t...... 
Neck bones .....-.-eseees. 
Piaw S666 .coccccccvcavess 
OND ccccecccccccscesesann »” 
Livers, unblemished ... B 
Brains .....-..ee0s0. 
BB cecccccccccccces 
Snouts, lean out. 
Snouts, lean in.. 
Heads ......... 
Chitterlings ... 
Tidbits, hind feet. 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper..........+++ 
Fancy skinned hams, 14/18 Ibs., 
parchment paper..........+++. 
Fey. trim, bacon, 8 Ib. down, 
WORD ¢ accecceeseseuacveue 
Sq. cut, bacon, 8 Ib. down, wrap. 
No. 1 beef sets, smoked 


Insides, C Grade... oc eecenin 
Outsides, C Grade............44%% 


Knuckles, C Grade...........42 


Quot. on pork items include ad 
50e per cwt. for Zone 3, minus Be 
per cwt. for sales in lots under 5,00 


Ibs. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl........+- 


Reg. tripe, 200-Ib. bbl.... 
Honey. tripe, 200-lb. bbl....... 





*BARRELED PORK AND 
BEEF 


Clear fat back pork: 
70- 80 pieces , 


80-100 pieces |........:+.+ am 


100-125 pieces .......+. 
CY. pl. pork, 25-35 pes..... 
Brisket pork .........-.+++000" 
Plate beef, 200 lb. bbis......-- 


Ex. plate beef, 200 Ib. bbis.... 4.0 


*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted add., except boxing and 


loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis 


Reg. pk. trim. (50% fat)...+++++ 1Th 
Sp. lean pk. trim. 85%...-+++++: ah 
Ex. lean pk. trim. 95%....+++++* 24 
Pork cheek meat.........0+++++38 
Pork livers, unblemished... ..----8 
Boneless bull meat........--++--108 
Boneless chucks.......--««++**** 


Shank meat .........---0e0008"* 
Beef trimmings .........-+++**** 
Dressed canners.......--++++**** 
Dressed cutter cows.....-+- vee 
Dressed bologna bulls 

Pork tongues........- 


+Quoted below ceiling. 
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DRY SAUSAGE 








(F. 











SAUSAGE CASINGS 








0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 





lalla 2 1% in., 180 pack...... 17 @20 
Ce nt ch... .css0e-- 3 Domestic rounds, over ° 
poe style sa , =" . 50% 1 -» 140 pack...... @38 
pperoml «-+*- og aoe 28° Export rounds, wide, 
jortadella, ood) IRE 43% over 1% im........-+6. 45 @46 
ppicola (¢ Es ccyo-centie 36% Export rounds, medium, 
gecuitto hams... - 1% to 1% in.........- 25 @30 
ESTIC SAUSAGE Bxpert rounds. narrow, 
(Quotations cover Type 2) || No. 1 Weasands......... 5 @ @ 
& gaus., hOg CBB. .---- ee cere es 29% No. 2 weasands......... 4 
re gaus., DUIK...2--.-++-- ++ + -2O% mk. Bh MEEaaecns cone 16 @18 
we farts, in sheep CAS...+.-++ 28% No. 2 bungs.... ria lM 10 12 
akfurts, in hog BEB.000cksséu a4 Middles sewing, 1%@ ew 
te Seessosooooe se soe ee 01% @ UM ccccceesesecseeees 
Re cas sgn || iain ealeet, wile, 3B 
ivet caus. fr., hog ca8....--++-22 Middles, select, extra, 
rd. liver saus., hog bungs..... 24% SU OEY fB....sccccee 95 
eed canta cas Sphaée Pp ae ie — extra, 1.2 
Sew Eng., mat. CAS..---+-- 2 n. BP. ccccceces ° 
rinced a cas... Dried or gates bladders, 
ongue and M00... per piece: 
Jood SAUBAZE..----- +++ 12-15 in. wide, flat...... 7%@ 9 
MoUSO ceceercreeee Og wy, 10-12 in. wide, flat...... 5 @ 6% 
oligh BAUSAZE «+ -eeeeeeeeserees —e 8-10 in. wide, flat...... 2%@ 38% 
cn based on zone 5, plus $1.50 — a _ wide, Gat..ccve 2 2% 
ewt. for sales to retailers and etre a - 6 & 
jarveyors of meals where no loc. del. Qt. wecececereecene.:-2-25@2.35 
made. Prices include boxing or Narrow mediums, 29@32 
packaging costs. one  eaaces aessones a 
um, 32@ mm..... 1.85 .00 
CURING MATERIALS _ English, medium, 35@38 
itrite of soda (Chgo. w'hse): _ "i Ss@1.08 
in 425-Ib. bbls., del. -..--. 3? 8.7 Extra wide, 43 mm. 1.45@1.60 
, un. ton, f.o.b. 8.60 Export bungs...... 
Dbl. refined gran....- seesees 12.00 Large prime bungs.. 18 @20 
Small crystals ....++eesee0e ia60 Medium prime bungs 11 12 
Medium crystals .....-. teens 14.00 Small prime bungs.. - 9 
saa woe elivate of coda. 4.00 Middles, per set.........20 @21 
st. powdered nltrate of | SEEDS AND HERBS 
it, in min. car of 80,000 Ibs. Ground 
only, f.0.b. nse. per ton: 9.70 Whole for Saus 
——, Le ed... + .00e 1270 Caraway seed......... 88 96 
nN co sggeelddetalidin ¢ Cominos seed.......... 23 26 
Rock, bulk, 40 ton cars...... 8.80 Mustard sd., fey. yel.. 25 re 
_ BER: cctravcudice 14 ” 
“ayh —F f.0.b. Marjoram, Chilean..... 42 48 
rd gran., f.0.b. refiners Oregano . csenetice me 18 
wee oe vegetable........ + 
te animal fat........-. covcccel 
SPICES Water churned pastry... <a 
Basis Chgo., orig. bbis., bags, bales.) Milk churned pastry............. 18 
Whole Ground Vegetable type ........-. «++-Unquot 














etpses 41 VEGETABLE OILS 
40 46 White, deodorized, summer oil, 
eeeccee 23 28 in tank cars, del’d Chicago... .14.63 
32% 36% Yellow, deodorized, salad or win- 
1.08 1.22 terized oil, in tank cars, del'd 
95 -10 GUND ccdoteccctcoveseessas 5 
85 Raw soap stocks: 
34 Cents per Ib. divd. in tank cars. 
$e0000 22 Cottonseed foots, basis 50% T.F.A. 
50 61 Midwest and West Coast e 32 
55 63 8 
53 
55 8 
383 8 







*Nominal quetations. 















84 
11 15 3 
11% 18% ME ccscesce 8 
15% 19 Soybean oil, in ‘ 
cabae 16 19% mills, Midwest ...........+.+-11 
eoee 15 Corn oil, in tanks, f.o.b. mills...12 





Manufacturer to jobber prices, f.o.b. 










SAVE 


products 


quiries to 





6 E. 45th STREET 








MONE 


cause they 


Niagara “No Frost” prevents ice formation on 
coils—gives full time operation at full capacity. 
mpletely automatic. 


Representatives in principal cities. Address in- 


NIAGARA BLOWER COMPANY 


GENERAL SALES OFFICE 
NEW YORK 17, N. Y. 


a7 W. Van Boren Si. Fourth & Cherry 673 Ontarie St. 
CHICAGO 5, ILL = SEATTLE 4, Waste BUFFALO 7, W. Y. 
bd District Engineers in Principal Cities . 
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WITH NIAGARA 
EQUIPMENT 


Nieana Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre-cooling 
and storage in packing plant applications. Their 
use saves weight and value in foods be 
Prevent the cooling process from drying out the 



















NEVERFAIL 


Like ducks flocking to decoys, women flock to the brand 
of ham that becomes known for good eating. That is 
why users of the NEVERFAIL 3-Day Ham Cure get 
out in front with their brands. . . and stay there! There’s 
a special goodness in these hams because NEVERFAIL 
* Pre.Seasons” as it cures. A delicious, aromatic fra- 
grance goes in with the cure and permeates every morsel 
of the meat. 

Pre-seasoning heightens the genuine, old-fashioned, 
full-bodied ham flavor of the NEVERFAIL 3-Day 
Ham Cure. And these hams look as aoe as they taste. 
They have an even, cheery, pink color and a firm yet 
juicy texture. 

Yes, NEVERFAIL gives ham packers a better prod- 
uct . . . and often enables them to cut costs. By reducing 
processing time, the NEVERFAIL 3-Day Ham Cure 
permits more hams to be finished without extra man- 
power, equipment or curing facilities. Get complete 
information. Write today! “The Man Who Knows” 

















MAYER’S SPECIAL 
SEASONINGS 
Keep customers asking for your brand! 
Be sure of uniform, tempting flavor by 
using Mayer's Special Seasonings, made 
from the world's choicest natural spices, 
expertly blended to your private formula. 














“The Man You Know” 


H. J. MAYER 
& SONS COMPANY 











































































































































Cables: 
Lusti, New York 









Telephone: 
PE nnsylvania 6-9678 





| Cured meats, pounds 
Fresh meats, pounds 
Lard pounds 








TABLES © TRUCKS ¢ TROLLEYS » GAMBRELS * 





Packinghouse ilt by ST. JOHN 


NT. JOHN 


TROLLEYS 


Sturdily Constructed ¢ Smoothly Finished 
Will not climb curves or switches. Run 
equally well on either %" or 1%" track 


JAMES COMPANY 


Equipment bu 








“J 





3165 
CHICAGO 


ee 4 


4 








ORESSED BEEF CARCASSES *SMOKED MEATs 
. Reg. hams, under 14 peter 
; City Dressed Reg. bams, 14/18 Ibs......""* 3 
Steer, hfr., choice..........-+e+: 22 Reg. hams, over 18 lbs. see 
SAME, DE, DIOR censcessceseccs 21 Skd. hams, under 14 Sa CARLOT 
US Gs WIN a vibccccdcoveces 19 Skd. hams, 14/18 Ibs...,.°""""* F.0.B. 
Se sss «ak kkes 17 Skd. hams, over 18 lbs r 
Cow, commercial ........seesee 19 Picnics, bone in..... 
eater Besa Bacon, west., 8/12 } 2K ED pHURE 
| The above quot. do not include Bacon, city, 8/12 Ibs.. 1 Top 
charges tor kosh’g but do include 50c Beef tongue, light..... i 
per ewt. for delivery. Beef tongue, heavy dl 
KOSHER BEEF CUTS leon’ te ee ee are tw 
} ; ots 
=, aes. ~ i all permitted additions. ont inch . 
: oe 10-12 
} Steer, hfr.. tri., com 2- 
* 195 WILSON AVENUE Steer, hfr., tri., util DRESSED HOGs a 
i" N C Steer, bfr., reg. chk., ch Hogs. gd. & ch., hd. om tt ta 
. . BROOKLYN 21, N. Y. Steer, hfr., reg. chk., gd My Nov. 1, under 80 1 th. 
: | Steer, bfr., reg. chk., 14 81 to’ 99 lbs & 
Steer, hfr., reg. chk., util....... 18% 100 to 119 Ibs........ 
Above quot. include permitted add. 120 te 136 lbs........ 
it for Zone 9, plus $1.50 per cwt. for 137 to 153 ee . 
heshestag plus 50c per ewt. for loc. 154 to 171 WW... eee ceases 
72 to Bs oe eségue 
For Incomparable PAPRIKA Value only ~“d- a~ Spepeee 
per, Oo oo 5 G.. 
Buy PORTUGAL’S BEST Steer, hfr., rib, com.. *DRESSED VEAL 10-12 
Steer, bfr., rib, util.. . 2- 
iT 9 Steer, hfr., loin, cl Hide off eH 
es ee : in, . Choice, 50@275 Ibs. coos ony 1618 
teer, | r..  satlgi Ra 2 Good, boGers Bs. ibs. - = Pe 
NEW CROP Utility, 50@275 Ibs 2 
above prices are for Zone 9, plus patnse sd manta m1 24-26 
Oc per ewt. for del. Add. for kosh. *Quot. are for zone 9 incled 520 . 
i If your dealer cannot a By permitted, are not in- 0c for del. J. additional ep 25/up 
| supply you, WRITE US — 
Pey yu *FRESH PORK CUTS wt 
Shippers Representatives Wester DRESSED SHEEP AND f..¢ 
fr., 12 ibe. du... 28% MBS 6- 8 
VIC T OR M.CALDERON CoO. , Cenc ee ne 4 _—- —_ SEEeeEeeerrrrrrrs: | | A 
99 Hudson Street, New York |3 | ee ee gs nu 
inde ; Mutton, gd. & ch... ei Short 
Telephone: WA Iker 5-1741 | ( ‘Mutton oti. @ cali.:. an 
| SAMPLES, FROM ACTUAL ARRIVALS, ON RE 17 Guat. are for none 8 
131 
FANCY MEATS 
ngues, Type A. cccosel 
veetbreads, beef, “Type y Waker x as 
weetbreads, veal, pa: eevcced 414 
f kidneys .... cee seseeeeedtly B LARD 
. . b fries, per ib. ++ eerereeeslilh Bent, 
{ rs, beef, Type ‘A. .esssaee MW Bec. . 
e e a +f ails, under % Ib. oe Jan. . 
! 4 ; . 8 1. and loose ~ b ~ : 
55 West 42nd Street - New York 18, N. Y. 18 ibs x, zone, 9. For lots under 600 t 
4) — Ww 
t *COOKED HAMS BUTCHERS’ FAT | 
| Ckd 1 skin on, fatted, Shop fat ...... Pr 
° 8/d 43 Breast fat .... 
| Broker - Buyer ° Selling Agent d skinless, fatted, Edible suet ... y 
4 BFER. scncscetenccesaccsneeses 46% Inedible suet .......... 4.75 per ewt 
; . . ct. 3 
Casings + Packinghouse Products pet 3 
| Nor, 1 
Nov. 2 
i Import =_= Export CHICAGO PROVISION SHIPMENTS Sor 
if Provision shipments from Chicago for the week ended Oct. 
28, 1944, were reported as follows. 








Week Previous Same 
Oct. 28 week week 'S 
26,865,000 26,738,000 31,542,080 
41,366,000 46,692,000 57,469,080 
6,154,000 5,955,000 8,113,080 


HAND TOOLS « 


LA SALLE ST 


ILL 





SPECIALTIE 
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CHICAGO P PROVISION IN MARKETS 





























Tuom the National 
——, . 
EATS CASH PRICES BELLIES 
(Square Cut Seedless) 
LOOSE, BASIS Fresh or Frozen Cured 
ace a CHICAGO 6- 8 18% 
7.0.3. eT AS 8-10 17% 
2, 1944 10-12 ist 
‘VEMBER 12-14 
THURSDAY, NO a> ai. Str ist 
Top aguas tings 16-18 15% 
REGULAR HAMS 
Fresh or Frozen 8.P. Rib 
21% 14y 
21% 144% 
21 Ye 14% 
10Gs 20% 30-35 14% 
35-40 14% 
» Tf. fat in, BOILING HAMS 20.50 ae 
er Fresh or Frozen 8.P. 
2, BAB noose 20% 20% GREEN AMERICAN BELLIES 
+ 0 18-20 ....---- 19% 19% 6-2 3 
an eee 19% 19% + Dpekeqbebenpoepedbeee ooee T"4 
Hy Ban gtrererersanesseuassonssna i 
ccowiigéa 19.% SKINNED HAMS BS Od UP. .cccccccccccccccccccs slam 
Fresh or Frozen 8.P. 
VEAL 23% FAT BACKS 
231% Green or Frozen Cured 
2 10% 
10% 
10% 
10% 
10% 
11% 
11% 
11% 
ped in stock 
PICNICS 
Fresh or Frozen 8.P. OTHER D. 8. MEATS 
46 sccccees 19% 19% Fresh or Frozen Cured 
CB nccccecs 19% 19% Regular Plates 10% 11 
$1 19% 19% Clear Plates.. 9% 19% @10 
12 ......+- 19% 19% Jowl Butts.... 9% 10 
12-14 .....- 19% 19% Square Jowls... 11 12 
Short shank %4c over. tQuoted below ceiling. 
BASIS NEW YORK DELIVERY 


MONDAY, OCT. 30, THROUGH 
FRIDAY, NOV. 3, 1944 


LARD 

Sept. . ...- No bids or offerings 
Dee. .. ..No bids or offerings 
Jan. .-No bids or offerings 





Mar. .. No bids or offerings 
May .............No bids or offerings 








500 Ibs. add 
WEEK’S LARD PRICES 
FAT 

$3.25 peren. | Prices of prime steam lard: 

. 4.25 per ewt 

. 5.00 per ewt P.S.Lerd P.S. Lard Raw 

_ 4.75 per ewt Tierces Loose Leaf 
Oct. 30.....13.80 12.80b 12.75n 
et. 31.....13.80 12.80b 12.75n 
Nov, 1. 12.80b 12.75n 

s Nov. 2.. 12.80b 12.75n 
Nor. 3. . 18. 80 12.80b 12.75n 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b. 
Same Chicago C. L o 00 e 14.55 
week 4) BKettle rend., tierces, fe 0. ‘b. 














, ENG Ji: wenwenes ohne 15.05 
; Leaf, kettle rend., tierces, 
) feb. Chicago C. L.......cccee 15.05 
‘eutral, tierces, f.0.b. 
Chicago C. L. 








Shortening, tierces, c.a.t. 





LIVESTOCK SHOW 


Nineteen prominent live- 
stock authorities from six 
tates will act as judges at 
he forthcoming Chicago 
Market Fat Stock and Carlot 
ompetition, to be held at the 
hicago stock yards Decem- 
ber 2 to 7. The show will be 
held for the third year in 
place of the International 
ive Stock Exposition, can- 
tlled following the 1941 ex- 


mosition for the duration of 
he war. 


n 
> 
= 
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Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 


DOTS ccccccccccccccccccces . 
Blood, dried, 16% per unit..... 5.53 
Unground, fish as one. 

11% ammonia, 16% B L., 

f.o.b. fish factory....... a 15 & 10c 
Fish meal, foreign, lib% am- 

monia, 10% B. P. L., c.i.f. 

BPO ccccccccccccccccccccecs x 
Nov. shipment .........+esee++ 55.00 
Fish scrap ra a % am- 

monia, 8% A. f.o.b. 

fish factories ........... 4.00 & 50c 


Soda nitrate, per net ton, bulk 
ex-vessel Atlantic and Guilt 


BUNGE 1s000900000600600000004 30.00 
in 200-Ib. bags........sseees 82.40 
in 100-Ib. bags..........se0. 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. 
DUES. ccsccccoseccccscoes 4. 23 & 10c 
Feeding tankage, unground, 10- 
13% ammonia, 15% B. P. L., 
ou 


Phosphates 
Bone meal, steam, 3 ‘and 
bags, per ‘ton, f.o.b. ap 50 42.00 
Bone meal, raw, 4% % and 50%, 
in bags, per ton, f.o.b. ae 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... .65 
Dry Rendered Tankage 
45/50% protein, unground....... $ .95 


EASTERN FERTILIZER 
MARKETS 


New York, Nov. 1, 1944 


There was further trading 
in cracklings at New York 
with some material selling as 
low as 90c, but most produc- 
ers asking 95c. Tankage sold 
at $5.00 per unit, f.o.b. ship- 
ping point. 


THE DOUBLE ANVIL 


Makes a DIAMOND a OlCam-) 2804. 





Choke Proof— 
Big Capacity— 





driven. Askifor Bulletin 85. 








Reduction 30% to 40% 


Finer and More Uniform 


The “DOUBLE ANVIL”—an impor- 

tant DIAMOND feature — plus disc 

knives set at an angle for a fast shearing 

cut — gives DIAMOND Hogs un- 
d speed, , and uniform fineness of reduction. Very easy run- 

— - saving up to 50% on power. 

6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or belt 


Distributor, THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Ill. 


| Doubles Cutting 
Power at Center 
where heaviest 


hela am ae hit 











DIAMOND IRON WORKS, INC. 


TABLI‘ 


AND THE MAHR MANUFACTURING CO. DIVISION 


1804 N. SECOND ST. 





MINNEAPOLIS 11, MINNESOTA 





HIGHER EFFICIENCY 


ipa at 





Sets up 30-40 cart 
minute. 


4 
3 
J 
a 
. 





FOLD ND 
CLOSING MACHINE 
Closes 30-40 cartons per 

minute. 


PETERS M 


4700 Ravenswood Ave. 





Lower Costs! 


Post war profits will depend 
largely upon the performance 
of your production equipment 
. . . plan to obtain the best. 
PETERS Lard and Shortening 
packaging machines were skill- 
fully designed to assure maxi- 
mum efficiency and are sturdily 
constructed to give lasting de- 
pendable service at very low 
maintenance costs. Send us a 
sample of the cartons youintend 
to use and we will recommend 
the equipment that will com- 
pletely meet your requirements 
. no obligation. 
RE oF oe © ST 
Post war orders will be filled in the 
same sequence as received. Repair 


parts will be shipped as soon as 
possible. 


ACHINERY CO. 


Chicago 40, Ill 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—This 
was another more or less featureless 
week in tallow and grease trading. 
However, members of the trade were 
encouraged by another sharp upturn in 
hog slaughter and prospects of pro- 
nounced gains in the output of grease. 
For several months production has been 
extremely light along with the low kill 
and producers were far behind in their 
deliveries of greases on old contracts. 
It is expected that earlier commitments 
will be caught up shortly now. 

Meanwhile, there was a fair to mod- 
erate amount of trading reported in 
both the Chicago area and in the East. 
The lower grades of greases, which had 
been on the weak side, have firmed up 
and all sales are at full ceiling levels. 
Sales of greases this week included 
choice white at 8%c; A-white, 8%c; 
yellow at 8%c, and brown at 7%c. 
Fancy tallow sold at 8%c; choice, 8%c, 
and No. 1 at 8%c. All prices are f.o.b. 
shipping points. 

NEATSFOOT OIL.—The market is 
mostly unchanged with only a limited 
amount of product offered to the regu- 
lar trade. Quotations continue firm at 
full ceiling rates. 

STEARINE.—tThere are no signs of 
the trade loosening up on this preduct. 
A large volume of product could prob- 
ably be sold at ceiling prices if placed 
on the market. 

OLEO OIL.—Practically no trading 
reported in the oleo oil market. Extra 
in tierces continues to be. quoted at 
13.04c and prime at 12.75c. 

GREASE OIL.—There appears to be 
a moderate amount of oils moving at 
present with quotations still on the firm 
side. Volume, however, can not be 
called large. No. 1 is quoted at 14c; 
prime burning, 15%4c, and acidless tal- 
low oil, 13%c. 


Although production of some vege- 
table oils is on the increase, and lard 
output is expected to gain, there is no 
weakness in any of the markets. In 
fact, there is contracting for some oils 
well into next year with price basis 
the ceiling level at time of shipment. At 
present, practically all oils are filling 
orders under allocation directions of the 
WFA. 

SOYBEAN OIL.—Buying interest is 
very broad for soybean oil with some 
operators taking product through next 
June. There is also a broad call for 
immediate shipment, but sales on that 
basis are few and far between in all 
crushing sections. The Southwest ap- 
pears to be using a little more of this 
oil with crushings heavy and a moderate 
amount booked to be shipped north. 
Harvesting of soybeans is moving ahead 
well with weather conditions very favor- 
able, although some sections report a 
very serious shortage of help. Mean- 
while, the spot market is quiet with 
quotations at ceiling levels. 


OLIVE OIL.—There was very little 
new business reported from Spain and 
it appears that trading will be quiet for 
some time. First arrival of the oil is 
expected for some time late this month, 
providing there are no political compli- 
cations in Spain. 

PEANUT OIL.—Reports of trading 
in this market are very rare. Most of 
the crop of peanuts is now in, but it is 
expected that a good share of the oil 
for some time will go on previous orders. 
The market has a strong undertone with 
ceiling prices quoted. 


COTTONSEED OIL.—The undertone 
of the cottonseed oil market was again 
firm this week, although volume of busi- 
ness was light. It appears that most of 
the oil is moving quietly to fill quotas 
set by the WFA. 


BY-PRODUCTS MARKETs 


Blood 
nit 
Ammen 
Unground, 100s .....eesecseseecccssecnecs . 
Digester Feed Tankage Materials 
Unground, per unit ammonia............... 
Liquid stick, Camk CBFB..cccccccccess er itd 
Packinghouse Feeds 
65% digester tankage, bulk............,., bh 
60% digester tankage, bulk.............., TL 
55% digester tankage, bulk.............., Ge 
50% digester ftankage, bulk............... an 
45% digester tankage, bulk.............., 3488 
50% meat and bone weal scraps, bulk...., 10.00 
PBiecEmeal 2. cccccccccccccsccccccescces 


Special steam bone-meal.............. 50, sigue 
tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Steam, ground, 3 & 5O........6essssee 35. 
Steam, ground, 2 & 26.........cseeees 35.00oee 
Fertilizer Materials 
P 
High grade tankage, ground we 
10@11% ammonia .........++.005. $3. 4.00 
Bone tankage, unground, per ton.... 80, iv) 
Hoof meal 4.25) 


Dry Rendered Tankage 





Per 
**Hard pressed and expeller unground - 
45 to 75% protein. ....ecseceseeceves $1.10@L.2 
we under ceiling, del’d. mid-west poist 
sis. 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) ..........eeeeeseeced $1.0 
Hide trimmings (limed)........-..sessesees d 
Sinews and pizzles (green, salted).......... L@ 
Per ton 


Cattle jaws, skulls and knuckles.......... $45.00 
Pig skin scraps and trim, per Ib.......... TK@T 


*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 


Per ton 
Round shins, Reavy eecrcocescoesocced $70.00@90.6 
BNE. cccccccccccccccces 
Flat shins, neaey Cecceocccovesooocess 65.00@70.0 
BME. cccccccccccccsccscece 
Blades, buttocks, shoulders & thighs.. 62. 
Hoofs, white .....cseseseccccscecses 55. ‘] 
oofs, house run, assorted.......... 40.0 
BEE WEED ccvccccccceveccecesoesess 336.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton........... 


Summer coil dried, per ton 
Winter processed, Ib........eeeceeeee 


Winter processed, gray, ID.......605. 
Cattle switches ......ccecceccseseess 














OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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4 =! Offer YOU 








Rotary Crushers 


ESPECIALLY Designed for Meat Packers and Renderers 











the ONLY 


ALL-STEEL 
ALL-WELDED 
SELF-CONTAINED UNIT 


Provides without adjustment and without con- 


stantly sharpening knives materials ground to the 


right degree of fineness > 


small enough to flow through a 6 inch pipe but 

















not as fine as hamburger which will allow the 
cooker agitator arms to pass through the mate- 
rial without turning it over—a big factor in 


shortening rendering time. 


No other unit has as large an opening 
or as great a capacity per horsepower! 


YOU Benefit by Our Years of Experience. 


‘Tae JOHN J. DUPPS CO. 





C t. Be §£N NAT £ 6°82 Uw ee 
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HIDES AND SKINS 





Hide markets active, coast to coast— 
Record Oct. hide production being 
cleaned up at full ceiling levels— 
Action deferred till mext week on 
packer calf and kipskins. 


Chicago 


PACKER HIDES.—The new buying 
permits were valid for trading early 
Monday morning. The larger outside 
packers, who usually move their hides 
through regular channels, cleared their 
Oct. production immediately at full ceil- 
ing prices for all selections. There was 
also considerable activity in the small 
packer market. 


On the second day of the week, the 
local big packers began to move Oct. 
hides and trading distributed over a 
three day period has cleared the greater 
part of their holdings, including bulls, 
which were the last selection to move. 
The bulk of the permits for packer 
hides have been filled; there are still 
some open permits for odds and ends 
of different selections but these will be 
matched up later this week or during 
the early part of next week. 

Buying permits, in general, are said 
to have been increased sufficiently to 
about take care of the expected increase 
in slaughter. Heavy hides of all kinds 
are still comparatively scarce, and the 
increase in permits presumably was 
mostly for light native cows, as there is 
still a fair inquiry for this selection. 

The figures for Oct. slaughter are 
not yet available but estimates by the 
American Meat Institute indicate that 
the kill of cattle and calves broke all 
records. As previously mentioned here, 
this had been expected. There is a pros- 
pect that Nov. kill will equal or even 
exceed Oct. figures, but the beginning 
of the heavy movement of hogs to mar- 
ket, coming on top of the heavy cattle 
movement, is beginning to cause pack- 
ers serious concern from a labor stand- 
point. Oct. cattle slaughter is estimated 
to have run 11 percent greater than 
Sept., and 14 percent more than Oct. 
1943; calf slaughter in Oct. is expected 
to be 23 percent greater than Sept., 
and 41 percent more than Oct. 1943. 

While tanners appear to be getting 
about all the hides they can handle, the 
take-off is still seasonably good and 
there is no indication of any hides mov- 
ing under the ceiling. Tanners have 
been working very closely for the past 
year or so and seem to welcome the 
idea of being able to build up a back-log 
of raw stock over and above their wet- 
tings. 

OUTSIDE SMALL PACKER.—The 
better known small packer productions 
have been moving each month to regu- 
lar buyers, and most of these moved as 
soon as the permits became valid for 
trading. There is further inquiry for 
small packer stock and market is called 
firm at the maximum of 165c fiat, 
‘trimmed, for all-weight native steers 
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and cows, and 14c for brands. 

PACIFIC COAST.—There was trad- 
ing in the Pacific Coast market early 
in the week, involving quite a few small 
productions which moved at the ceiling 
of 13%c, flat, for steers and cows, and 
10¢ for bulls, f.o.b. shipping points. At 
late mid-week, several larger produc- 
ers sold Oct. hides and market is now 
said to be nearly cleaned up. 


FOREIGN WET SALTED HIDES.— 
There was further activity in the South 
American market late last week and 
the total volume for the week was said 
to run over 85,000 hides, including B.A. 
type hides, moving mostly to the United 
Nations at steady prices. Activity in the 
domestic hide markets over-shadowed 
the foreign market this week and very 
little news has been available. In view 
of the heavy trade in recent weeks, ac- 
tivity is generally thought to have been 
considerably lighter. 


COUNTRY HIDES. —Country 
slaughter is still light and will continue 
so during the present very mild 
weather. Several cars of country all- 
weights moved locally early this week 
at the ceiling of 15c flat, trimmed, or 
14c untrimmed, f.o.b. shipping points, 
with brands going at a cent less. Not 
much activity was needed to clean up 
holdings of most local collectors. Glues 
are quotable 12@12%c, trimmed, and 
country bulls 11%c, trimmed. 


CALFSKINS.—tThe local packers ap- 
pear inclined to defer trading in Oct. 
calfskins until early next week, after 
the hides are out of the way. There cur- 
rent record calf slaughter is running 
mostly to heavy calf and kipskins, and 
there is no apparent indication of any 
easing of the market. Packer calfskins 
are expected to move at the full ceiling, 
27c for heavies and 23%c for lights 
under 9% lbs., with a good part of the 
trading still on basis of New York 
selection. 

The local collectors have been moving 
city calfskins this week at the full 
maximum of 20%c for 8/10 lb., and 
23c for 10/15 lb., with some trading re- 
ported on basis of New York selection 
and trim; outside cities have been mov- 
ing same basis. Country calfskins sold 
at 16c for 10 lb. and down, and 18c for 
10/15 lb. City light calf and deacons 
are salable at $1.43, selected, but scarce. 


KIPSKINS.—Tanners are permitted 
now to wet down all the kips they de- 
sire, so there is no doubt that packers 
will clear their current heavy produc- 
tion of kips next week at the full ceil- 
ing, 20c for 15-30 lb. natives and 17%c 
for brands, and some sales will prob- 
ably continue on basis of New York 
selection. 


City kipskins sold this week at 18c 
for 15-30 lb. natives and 17c brands, 
with outside cities going at same levels. 
Country kips are quoted at 16c, flat, 
f.o.b. shipping point; inquiry has slowed 
slightly on country kips, due to the 
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expected large packer production, 

Packer regular slunks are q 
at last trading prices of $1.10, flat, for 
regulars and 55c, flat, for hairless. 
these are not allocated and wil] 
later. 

SHEEPSKINS.—There is a goog in 
quiry for the current light produetio, 
of packer shearlings but bids are rather 
spotty and a wide range of prices is be. 
ing quoted. Two cars of regular nn 
packer shearlings moved this week jp ; 
range of $1.25@1.35 for No. I's, %@ 
95c for No. 2’s and 70@75e for No, 3, 
It is indicated, however, that $1.80@ 
1.85 is available for No. 1’s in th 
East, with mouton buyers willing ty 
pay around that level for selected Pay 
clips, and sales of small lots to g 
buyers have been reported recently 
to $2.00 or better. Pickled sking 
moving as fast as available at & 
ceiling levels by grades, with mare 
usually called $7.75@8.00 per 
packer production. Some trading in om 
side packer Nov. wool pelts is sch 
for late this week on bids; market} 
been quoted $2.60@2.65 per ewt. lim 
weight basis for westerns and $3 
2.45 for natives of Oct. take-off 
traders indicate Nov. pelts should} 
worth 20@25c more. However, the ma 
ket is in an uncertain position, 
some announcement by the CCC} 
garding its wool buying policy afte 
the end of the year. As announced 
week, the CCC will accept pulled wal 
up to Feb. 15, 1945, provided it is fit 
sheep slaughtered during the month) 
Dec. The belief is that the CCC 
continue the wool buying program with 
but little change; meantime, buyey 
are cautious about committing then- 
selves very far ahead. 


Move 
































New York 


PACKER HIDES.—tThere has bea 
an active trade this week in the eastem 
market and the New York packers are 
now about sold up on Oct. hides, with 
all sales reported at full ceiling levels 
There is still some inquiry reported for 
certain selections but these will prob 
ably be matched up by early next week 


CALFSKINS.—There has been traé- 
ing in city calfskins this week at the 
full ceiling, with collectors moving 3-4 
at $1.15, 4-5’s $1.30, 5-7’s $1.65, 7-#'s 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, and 
17 lb. up $4.35. Action by the packers 
is expected early next week, likewise 
at full maximum prices, 3-4’s at $1.2, 
4-5’s $1.40, 5-7’s $1.80, 17-9’s $22), 
9-12’s $3.80, 12/17 kips $4.20, and 17 bb. 
up $4.60. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for th 
week ended Oct. 28, 1944, were 7,500," 
lbs.; previous week 7,041,000 Ibs.; sai 
week last year, 5,529,000 lbs.; Jan. 1 
date 249,147,000 lbs.; a year earlier dut 
ing the corresponding period, 220,56; 
000 lbs. 

Shipments of hides from Chicago fa 
week ended Oct. 28, 1944, were 5,353; 8 ~ 
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“Sulal fm DRY ASPHALT 
c COC mA Mme FASTITE GWEERING COMPANY 





Lower Maintenance 
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| —a xpens 
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ting them- LIQUID ASPHALT 

> has been 
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coal = ecause Enamelite assures perfect bonding and sealing, effectively 

bide, vit preventing the infiltration of moisture into cork walls, it results in 
vels. . . . ; . . 

wot more efficient refrigeration, greater savings, lower maintenance costs, and 

will pevb longer insulation life. 

next week. 

bese tad) For more than 15 years, this superior asphaltic, mastic compound has 

gerd been the first choice of leading packers, ice plants, cold storage houses, and 

$1.65, 7-0's other users of refrigerated areas. It is used as an adhesive cement to set 

Aap = insulation and as a waterproof mastic finish on exposed wall surfaces. Can 

k, — be applied and used in rooms at below freezing temperatures. 

’s at $1.25, 

-9's aa Enamelite is used cold on the job, avoiding the fire hazard caused by 

, and 17 bb. 


heating conventional asphalt compounds. It is waterproof, acid and brine 
resisting, sets up evenly and solidly, and does not shrink on hardening. 


ENAMELITE IS AVAILABLE TODAY FOR IMMEDIATE 


JEMENT SHIPMENT IN QUANTITIES UP TO CARLOAD LOTS. 


igo for the 
re 7,500,000 
| Ibs.; same 
; Jan. 10 
earlier dur 
1, 220,569; 






Write for complete information. 






PRESSTITE 
PRESSTITE ENGINEERING COMPANY 


3966 Chouteau Avenue « St. Louis 10, Missouri 
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“Flavor Control 
also leads the way 
to REPEAT SALES!’ 











USE 
STANDARD STRENGTH 


GARLIC 
& ONION 


Eye appeal plus taste appeal are essential 
inthe development of increased sales. The 
determining factor in the original pur- 
chase is probably eye appeal but re- 
peat sales, the backbone of your busi- 
ness, depend mainly on uniform flavor. 
Natural state of garlic clove in the pod 
varies greatly in strength, and so does 
the onion, but the juices pressed from 
them are standardized and depend- 
able. The cost is low .. . the advantages 
are many... try them! Garlic 1 gal. 
$2.50; Onion 1 gal. $1.25. 


* For dehydrated food products where 
garlic and onion are used, genuine garlic 
oil and onion oil produce the best results. 


VEGETABLE 
JUICES, INC. 


664-666 W. HUBBARD ST. 
CHICAGO 10, ° ILLINOIS 














WEEK'S CLOSING MARKETS 





000 lbs.; previous week, 3,842,000 lbs.; 
same week last year, 4,593,000 Ilbs.; 
Jan. 1 to date 181,738,000 lbs.; for the 
same period in 1943 shipments amount- 
ed to 188,217,000. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
‘ 1943 


Nov. 3, '44 week 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @l4% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @l14 
Ex-light Tex. 

Sk Kiwcends @15 @15 @15 
Brnd’d cows... @14% @14% 14% 
Hvy. nat. cows. @15%4 @15% 15 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @12 @12 
Brnd’d bulls... @l1 @ll1 @1 
Calfskins ..... 23% @27 2344 @27 23% @27 
Kips, nat. ..... @20 @20 @20 
Kips, brnd’d... @17% @17% @17T% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Branded all-wts. @l4 @l14 @14 
Nat. bulls..... @11% @11% @l11% 
Brnd’d bulls @10% @10% 10% 
Calfskins ..... 2 223 20% @23 20% @23 
Kips, nat...... 1 a 18 
Slunks, reg.... @1.10 @1.10 1.10 
Slunks, hris... @55 @i55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @i5 @l15 
DE vccaseece @15 @i5 @15 
Extremes ..... @15 @15 @i5 
BED. vccccecce @11% @11% 11 @11% 
Calfskins ..... 16 @18 16 @18 16 18 
Kipskins ...... @ié6 @16 16 
Horsehides ....6.25@7.85 6.25@7.85 6.50@8.00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs..1.25@1.80 1.35@1.50 @1.50 


1 
Dry pelts...... 2544 @26 25% @26 27 @28 


300 CATTLE DIE IN BLAZE 


Approximately 300 head of cattle 
perished on October 28 when flames of 
undetermined origin swept a large barn 
at Montgomery, IIl., used for auction 
sales by the Werthheimer Cattle Co. 
Fire authorities of neighboring Aurora 
estimated the loss at $50,000. Elmer E. 
Wolf, manager of the company, stated 
that all cattle destroyed were covered 
by insurance and that auctions would 
be held in temporary quarters until a 
new barn could be built. 





SEPTEMBER MARGARINE TAX 











Taxes paid on oleomargarine during 
September, 1944 and 1943, as reported 
by the Bureau of Internal Revenue: 

Sept., Sept., 
1944 1943 


Excise taxes (including 


a 
special taxes) oocee $850,885.18 $249,246.54 


Quantity of product on which tax was 
paid during September, 1944, and 1943: 


Sept., Sept., 
1944 1943 
Oleomargarine, colored .... 1,658,172 531,615 


Oleomargarine, uncolored. .50,877,600 46,796,052 





The 








FRIDAY'S CLOSING 


Provisions 


Trading in the provision market 
of fair volume today and is mull 
heavier than a week ago. Some call 
trading was reported and nume 
items appeared in 4,900 Ib. lots, 
hog prices were lower again. 


Cottonseed Oil 


Dec. 14.31n; Jan. unq.; Mar. 14,19) 
14.25ax; May 14.10b@14.30ax; jy 
14.00b@14.20ax; Sept. 13.45; 9 
13.20b@13.60ax. Quiet, one sale, 





CCC Purchases and 
Announcements 
















OFFER SCHEDULE.—tThe Chiagp 
meat purchase section of the CCC 
asked packers to offer products by ¢ 
following schedule: Lard and hog em 
ings, by 11 a.m. on Monday of ead 
week for acceptance before midnight 
Wednesday; canned meats, il 
Tuesday each week with accep 
fore Thursday midnight; cured 
frozen pork, 11 a.m. Wednesday 
week with acceptance before 
midnight; frozen beef, mutton, la 
and veal, 11 a.m. Thursday each wed 
with acceptance before Saturday ni 
night. 


\— 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of li 


stock slaughtered under federal inspal] I: 
tion during September, 1944: pi 
Sept., Aug., Sept b 
1944 1944 if 
Per Per P 
cent cent 0" 
Cattle— . 
NG 5 csetgaves cdl 36.0 36.0 W 
BUOMNOED.. c ccveccccons 11.6 11.2 
eer 46.9 46.7 
Cows and heifers. ..58.5 57.9 
Bulls and stags..... 5.5 6.1 
Canner and cutter. ..25.0 25.6 
Hogs— i 
PD . wt0dsg000 ves oon 25.0 
Barrows and gilts. ..77.3 74.3 
Stags and boars.... .6 1 
Sheep and lambs— 
Lambs and yrlygs....83.4 85.3 
ED 664500 b0-vemeds 16.6 14.7 


O. T. HINKLE RETIRES 


O. T. Hinkle, executive vice p 
of the Union Stock Yards and 
Co., Chicago, retired on Novemi 
it was announced this week. Hinkle 
gan his services at the yards in 
as assistant to the president and in 
years assumed a large share of the 
sponsibility in the management of 
yards and the International est 
Exposition. He expects to make ¥ 
cago his home for the future. 
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Stockinettes Protect Best 


Experienced packers depend on Stockinettes for the most efficient Protection, 
and for the best Stockinettes and Service, on Cincinnati Cotton Products Co., 
Headquarters for Cotton Textiles, Stockinettes and Shrouding Cloth. 





For Perfect Bleaching and Forming 











USE VICTORY 





























CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 








A $200°° INVESTMENT 
WHICH SAVED *2000°° 


Increased food storage in the cooler of the Holyoke Provision Com- 
pany of Holyoke, Mass., resulted in a great amount of food spoilage, 
because its old refrigerator system couldn’t handle the added burden 
... contractors estimated that about $2,000.00 would be needed to 
overhaul the system. Instead two RECO Refrigerator Fans were 
installed by a refrigerator service man at a cost of Jess than $200.00. 


REFRIGERATOR FAN  oris-cergiieon32ce 2: gape 
refrigerator fan. Although designed primarily to 


blow upwards, it can easily be adjusted to blow in 
various directions. 


Now, despite severely overloaded conditions, the Hol- 
yoke Provision Company has no more food spoilage, no 
water on walls or ceilings, no ice on coils. Their old plant, 
rejuvenated by continuous circulation of life-giving air, 
carries on almost as well as when it was young and vigorous. 
The operating time of the compressor is substantially cut 
and the reduction in power costs has paid for the fans 
many times over. 

Write for data sheets and complete information about 
the miracle fan, hundreds of which are in successful opera- 
tion all over the country. 


REZE2LERS 
ELECTRIC COMPANY 


Mfrs. of RECO Refrigerator Fans, Fiy Chaser Fans, 
of a cooler with a RECO Refrigerator Fan in operation. Mixers, Peslers, Feed Choppers and Sticers 


and f Sad gentle moxement of air, overanderound §=© 9689 West Congress St. Chicago 12, Illinois 
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Producers Lament as 
Hog Prices Decline 











(Continued from page 30.) 


“anyone familiar with meat packing 
operations knows that with hogs selling 
at ceiling prices, meat packers’ opera- 
tions have been frozen at a loss.” 

“The industry,” said the Institute, 
“has been working under a system of 
government-established ceilings and 
floors on livestock. Hogs have been 
selling at government ceiling prices for 
many weeks, and we have pointed out 
to the government that the industry 
was suffering serious losses because the 
return under the product ceilings estab- 
lished by the government, plus the so- 
called subsidy, was less than the cost 
of hogs plus operating expenses. Also, 
the industry is operating under serious 
handicaps caused by manpower prob- 
lems. 

“The so-called subsidy was put into 
effect by the government to offset the 
rollback in wholesale and retail pork 
prices. The ‘subsidy’ might better be 
termed an ‘equalization allowance.’ It 
was designed to offset the rollback and 
nothing more.” 

Meanwhile, it appeared that the com- 
plaints by farm leaders had not fallen 
on deaf ears. Late this week there were 
indications that the government was 
again considering a plan to slap a “sub- 
sidy” penalty of 13c per ewt. on packers 
for each 10c under $13.50 paid for good 
and choice barrows and gilts. 


Packers Protest Plan 


The $13.50 average price goal was 
originally designed to include all hogs, 
but packers protested when the plan 
was first discussed and claimed that it 
would be unfair to include lower grade 
stock in the average. It is now reported 
that only good and choice hogs would 
be included in the plan, and it is under- 


stood the order is ready for immediate 
issuance if hog prices continue to de- 
cline. 

When this plan was first suggested it 
appeared that it was a compromise 
agreement to offset the reduction in the 
floor level to $12.50, Chicago basis, 
which became effective October 1. Mem- 
bers of the trade pointed out that the 
economic stabilization act, which re- 
quires 100 per cent of parity for pro- 
ducers, made a higher support price 
necessary. Some packers believe that 
the $12.50 floor may be too low, but also 
insist that an overall support level of 
$13.50 is too high for profitable opera- 
tions. 


Labor Situation Bad 


While hog prices closed above the 
low point of the week, a combination of 
factors was blamed for the earlier de- 
cline. One industry spokesman stated 
definitely that the labor situation is 
worse than at any time last year when 
heavy selling of hogs was under way. 

“Government figures show,” said he, 
“that on January 1 the meat industry 
had 172,300 employes, while in August 
the figure was almost 10 per cent 
smaller at 156,300 employed. I am al- 
most certain that the employment total 
has changed very little during Septem- 
ber and October, and the industry is in 
a very tight position. Most pork plants 
tried to hold their killing gangs to- 
gether during the period of light hog 
marketings, even at the expense of buy- 
ing hogs that would never pay out. 
However, volume dropped so low at 
times and the overhead became so great, 
that it was impossible to keep the men 
in the plants.” 

Another metropolitan slaughterer re- 
ported that while the draft drain has 
stopped, the gradual loss of workers to 
other industries has continued with the 
result that his plant now has fewer em- 
ployes than last year and no place to 
get more. 


Another new factor in the cy 
picture is that many plants are work 
at or near capacity in processing of eg 
tle. Marketings of cattle have beep 
or near record levels all fall and fag 
ties and coolers have been heavily tay 
by the record volume of beef handled 

While overall beef operations are ry 
ported to be “satisfactory” now jd 
cause of the huge volume handled, thi 
has not been true in the pork divisigs 
for several months. It was impossibi 
for pork packers to show a profit wh 
most hogs were selling at ceiling leye 
Their “choosiness” now is only an efor 
to put pork operations on a paying basi 
and erase losses suffered during the pe 
riod when ceiling prices were paid fo 
live hogs. 

Even though the packer was suffer. 
ing sharp losses in pork operations 
through most of the summer and part 
of the fall, government agencies showed 
no inclination to ease the sting. How 
ever, now that prices are showing thei 
normal tendency to decline, the sq 
agencies are making every effort tj 
save the farmer from his so-called “ey, 
barrassment.” 






LIVESTOCK PRICES IN 
SEPTEMBER 


Average cost of all bovine stock dur 





ing the month of September for pack 
ers working under federal inspectic 
showed declines compared with a mont 
earlier, but prices averaged somewh# 
under the same month of a year earlier 
Hog costs were up in September com 
pared with August, but were under th 
same month of last year. The same wa 
true of sheep and lambs. 


Sept., Aug., Sept 

1944 1944 1 
eee oe $10.16 $10.25 $l 
SES cctenclccennces 12.89 13.43 ) 
SGD: nn2cempesevceee 11.30 11.46 ll 
i snduogueceukeoed 14.22 13.00 M 
Sheep and lambs..... 11.25 10.97 W 





CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS/ 








EXTRA PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 


DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. | | 








NASHVILLE, TENN. 


~ 








KENNETT-MU 


‘Fe 6 7 Su 


RRAY 


728 wet 
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LIVESTOCK ORDER BUYING C1 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets, Thursday, Novem- 
ber 2, 1944, reported by U. S. Dept. of Agriculture, Food Dis- 
tribution Administration: 





HOGS (quotations based 
on hard hogs) : Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 


BARROWS AND GILTS 












the currey 
. and choice: 
are Workin, posghes arses $12.25-13.25 $12.00-13.25 —..... 20.5 | wenn sees es oeeesn sens 
SSINg of cg) 140-160 Ibs... --- 12.75-13.75 13.00-14.00 $13.50-13.85 $13.25-13.65 $13.50-13.60 
190-180 Ibs...--. 18.25-14.10 14.00-14.25 18.75-14.10 "13.50 13:90 13.60-13.65 
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Medium: 
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700-1100 Ibs... 11.25-15.00 11.00-14.25  10.75-14.00 11.00-13.75 11.25-14.50 

1100-1300 Ibs.... 11.50-15.00 11.25-14.50 11.50-14.25 11.25-13.75 5-14.50 | — 
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* pecti oc ‘ce + ' 
rith a mon 600- 800 Ibs.... 14.75-16.25 13.00-15.75 18.75-15.75 12.50-15.00 3.50- 15. % ' 
d somewh# 800-1000 Ibs 14.75-16.50 13.25-15.75 13.75-15.75 12.75-15 


—. = on eee HAMS AND BACON 














ember com™ 500-900 Ibs....  9.75-14.75 9.50-18.25 9.75-13.75 9.75-12.75 10.50-13.50 . . 
re under tM werpens. Common: Straight and Mixed Cars of Beef, | 
ne SAME WHE 500- 900 Ibs.... 8.00- 9.75 7.50. 9.50 7.50- 9.75 8.00. 9.75 _7.50-10.50 Veal, Lamb and Provisions 
: i Represented by 
COWS, All Weights: BOSTON 9—P. G. Gray Co., 148 State St. 
Tr " = tees ee 10-30 2 11.35-18.08 11.00. 18. 4 11.25-13.78 10.59-13.00 CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. , 
} 0 ie 13 9.00-11.25 9.00-11.¢ 9.50-11.25  8.50-10.50 ; : 
10.25 $M Cutter & com 6.25- 6.00- 9.00 6.00- 9.00 6.50- 9:50 6.00- 8.50 NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. | 
ns .. Canner ........ 5. 00- 4.25- 6.00 5.00- 6.00 4.50- 6.50 4.50- 6.00 PHILADELPHIA 6—Ear!l McAdams, 38 N. Delaware Ave : 
13.00 i BULLS (Yigs. Excl.), All Weights: WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. { 
; Beef, good...... 12.00-13.50 11.00-12.00 10.75-12.00 10.50-11.50 : 
Sausage, good... 11.00-11.75  9.75-11.00 10.00-10.75 9.50-10.50 | 
Sausage, med... 9.50-11.00 &.75- 9.75 8.50-10.00 8.75- 9.50 
Sausage, cut. & ! 
_ ae 7.50- 9.50 7.00- 8.75 6.75- 8.75 7.00- 8.75 
















VEALERS, J ve : 
All Weights: Wanted: 


CATTLE BUYER 


Good & choice.. 14.50-15.75 13.00-14.25 12.00-14.50 12.50-14.00 12.00-14.00 
Common & med. 9.00-14.50 10.50-13.00 8.00-12.00 8.50-12.50  7.00-12.00 
4 7 capa 7.00- 9.00 6.00-10.50 6.50- 8.00 6.00- 8.50 5.00- 7.00 


CALVES, 500 Ibs. down: 
Good & choice.. 1 












, 1.50-12.75 11.25-13.00 10.00-13.00 11.00-13.50 10.00-12.00 
Common & med. 1.75-11.50 8.00-11.25 7.50-10.00 8.00-11.00 —7.00-10.00 d ae , : , 
ouljaataaeehae 5.00- 7.75 5.75- 8.00 6.00- 7.50 6.00- 8.00 —5.00- 7.00 National food organization has opening for experienced : 
LAUGHTER LAMBS AND SHEEP: cattle buyer. This permanent position offers attractive \ 
BS: salary and substantial future. Want man 35-42 with ability 
Good & choice. 14.00-14.40 13.00-14.00 13.75-14.25 13.75-14.25 13.50-14.00 to advance. Our employees know of this opening. Give ad- 
\ 4 good. 12.00-13.75 2.75 2.00-13.5 2.50- 5 -13.25 ; 
an. -... G%64Lb> ceeasts REenLGD ukabae 50 Bee dress, telephone number, age, education, employment rec- 
ord, and salary expected. Reply held in strict confidence 
a Te 0520s eee and, if preferred, may be submitted through another person. 
10.00-11.2 25 eecsessces 9.50-10.50 9.00-10.5 





Write W-883, The National Provisioner, 409 S. Dearborn 


ES: St., Chicago 5, II. 














a & choice., 5.00- 6.00 4.00- 5.25 5.00- 5.35 5.00-5.50 4.50- 5.00 
mmon & med. 4.00- 5.00 2.50- 4.00 3.75- 4.75 3.50- 4.75 3.00- 4.25 
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Builders of Dependable 
Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 ibs. per hr. 
Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 /NDIANA AVE., AURORA, /NDIANA, U.S.A. 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ended Oct. 28, 1944. 


CATTLE 


Week 
ended Prev. 
Oct. 28 week 


20,460 


Cor. 
week, 
1943 
Chicagot on 
Kansas City .. 2 
Omaha* 2 
East St. Louis. 
St. Joseph .... 
Sioux City .... 
Wichita* 
Philadelphia 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City*... 
Cincinnati .... 
Denver 
St. Paul 
Milwaukee 


198,368 183,082 





WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


e@ Sausage Meat Trucks 
e Curing Trucks 

@ Ham and Bacon Trucks 
@ Dump Trucks 

@ Transfer Trucks 


e Smoke House Trucks 
@ Packing Tables 

e Conveyors 

e Containers 

@ Retort Crates 


Backed by years of packing plant engineering 




















The Original Philadelphia Scrapple 


ohnJ.Felin&Co.,tnc. 


Pork and Beef. Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














Rath’ 


from the Land O’Grn 


Saas. wererrrprrerere 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 














| 


| 
| 





*Cattle and calves. 


HOGS 
Chicago ‘ 
Kansas City .. 
Omaha 
East St. Louis* 
St. Joseph .... 
Sioux City ... 27 
Wichita 5,2 
Philadelphia 
Indianapolis .. 
New York & 

Jersey City. 55,876 
Okla. City . 8,069 
Cincinnati . 16,498 
Denver 
St. Paul 
Milwaukee 


81,923 139,215 
71,187 


63,773 
14,856 
19,302 
19,805 
67,603 
16,778 


34.875 25.549 

- 10,141 9,180 
Total 536,951 427,584 704,900 
1Includes National Stock Yards, E. 

St. Louis, IL, and St. Louis, Mo. 


Chicagot 

Kansas City 

Omaha . 

East St. Lo 

St. Joseph .... 

Sioux City 

Wichita peee 

Philadelphia 

Indianapolis 

New York & 
Jersey City . 5 

Okla. City 

Cincinnati 

Denver ... 

St. Paul 

Milwaukee 


19,507 
87,670 
85,578 
13,093 
16,389 
22,930 
1,469 
790 


3,119 
55,491 


5,554 
° cess 3,188 
- 18,052 21,012 
26,670 26,620 
3,260 892 
. -258,979 266,302 327,237 
including directs. 


Total 
+Not 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Oct. 30, 1944: 


CATTLE: 
Steers, med. & gd 
Steers, com. & med... 
Cows, com. & med.... 
Cows, cut. .50@10.00 
Cows, can. 5.00@ 7.25 
Bulls, com. & med.... .00@10.00 


$14.00@16.00 
7.50@10.00 


CALVES: 
Vealers, gd. & ch 
Vealers, com. & med.. 
Calves, med. 
Calves, com. & med... 


$17.50@19.00 
11.00@16.00 
11.50@12.50 
8.00@10.00 
HOGS: 


Gd. & ch., 160-240 Ib. .$ 
Gd. & ch., 300 Ib 


LAMBS: 


Lambs, gd. 
Lambs, com. 


x 14.75 
10.50@11.50 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Oct. 28, 1944: 
Cattle Calves Hogs* Sheep 
Salable ..... 1,634 2,779 804 6,090 
Directs incl.8,281 15,958 29,644 55,414 
Previous week: - 


Salable ..1,751 8,146 1,085 6,447 
Directs 

incl. ..8,230 16,576 25,998 56,966 
*Including hogs at 8lst street. 


CORN BELT Diregcy 
TRADING 


(Reported by U. 8. 
Agriculture, Food 
Administration.) 

Des Moines, Ia., Nove 
2.—At the 19 concen 
yards and 11 packing play, 
in Iowa and Minnesota, 
prices ended 25 to 60¢ lows 


Hogs, good to choice: 
160-180 Ib.. 
180-240 Ib.. 
240-360 Ib.. 
330-360 Ib... .....60.05 
Sows: 


270-360 Ib 
400-550 lb 


Receipts of hogs at 
Belt markets for the 
ended November 2: 


Sa 


Oct. 
Oct. 28 
Oct. 
Oct. 
Nov. 
Nov. 3 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar 
kets for the week ended 0 
28 were reported to be as fo 
lows: 


AT 20 MARKBTS, 
WEEK 
ENDED: 

Oct. 

Oct. 


Cattle 


28...380,000 
21... 


Hogs Sheey 
7 461,000) 
42) ) 


AT 11 MARKBPTS, 


WEEK ENDED: 
October 28 
October 21. 


AT 7 MARKETS, 
WEEK 

ENDED: Cattle 
Oct. 21. ..273,000 
Oct. 21...266,000 
Year ago.. 000 
y . -264,000 
201,000 


Hogs 


LIVESTOCK SUPPLY 
SOURCES 


Percentage of _ livestotl 
slaughtered during Septem 
ber, 1944, bought at sto 
yards and direct, as reporle 
by WFA: 

seria 100 I 
Per- Per- 
cent cent 4 
Cattle— 
Stockyards 
Other 


...77.5 18.0 
22.0 


Calves— 
Stockyards 
Oth 


Hogs— 
Stockyards 
Other 
Sheep and lambs— 
Stockyards 
bh 
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Dinecr | PACKERS" gent wonts 


Cattle Calves Hogs 


IG PURCHASES Armour . 3,255 6,134 1,43 


Swift .. 3,333 8,278 


livestock by packers Blue 
« [purchases of Bonnet. 542 194 590 
cincipe! centers for the week Cit ary 











28, 1944, as y.... & 184 426 
on.) Saturday. TIONAL PROVI- Rosenthal 238 34 99 swe 
» Nove ONBR. cago Total.. 7,927 14,824 4,344 20,720 FOR POWER and 
ncentrat: CHI ies ante iene PROCESS STEAM 
Lj hogs; w ° 
king plan, armeat, 5.679 oie hogs; Western, 6 Sizes . . . 50 to 150 H. P. 
nesota, hosts t— go 2,475 hogs; Ship- Cattle Calves Hogs Sheep .+. 125 and 150 Ibs. W.P. 
 60e 4,909 hogs; Others, 24,014 hogs. Armour . 900 8,935 Quick steaming all - welded 
' Total: 22,242 cattle; 4,901 calves; —,,** , L gre portable boiler with refrac- 
y. 2,é ‘ : ¥ 
298 bogs; 8,774 sheep. ai 2 287 , 502 ae teas me ig 2-pass 
a panes corre Total . 7,611 3,023 12,394 20,2 75 Years Boilermakers 
} Cattle Calves Hogs Sheep For 6" scale with pipe diameter 
8,209 * 652 ST. PAUL marking, write Department 89-B11 
3. 1 1,814 " . . “ 
3.015 2,485 3 Cattle Calves Hogs Sheep 
Toon". 1,884 1,719 Armour . 2.989 5,214 14,534 11.218 KEWANEE CILER 
pbell_ 2,265 } : é aan onsen, 
18,520 # Swift 1855 20,341 11:996 | CORPORATION “fnance. 
a 23,534 9,896 12,628 36,20: —— Cvvmen ot Amamicas Raniaroe & Standard Sanitary conrcesres | 
.~ ome - aed Total .21, 5, 34,875 26,670 
ay OMA 
- Cattle & TOTAL PACKER PURCHASES 
Calves Hogs Sheep Week Cor. 
a ee Si, ex, || HUNTER PACKING COMPANY 
300 «ss ahaindaby ...-- 5, 5 eo 4 Oct. 28 week 1943 
800 Bh igmwift ...---- 4,79 en ae Cattle ......188,542 161,615 182,282 
0 Sh 3,750 = 188°408 808,483 EAST ST. LOUIS, ILLINOIS 
steers , : Sheep .....202,969 205,064 252,32: 
4 Cattle and calves: Kroger, Bs: 7 BEEF ° VEAL ° PORK LAMB 
lebr. Beef, . gle, ; Greater 
mi, ti: Hotiman.” 106; othe scbnewel HUNTERIZED SMOKED AND CANNED HAM 
-_ 044; Merchants, 54. 
Total: 23,056 cattle and calves; 
020 hogs, and 24,801 sheep. CHICAGO LIVESTOCK 
’ CHIEF E, 8T, LOUIS Statistics of livestock at the Chi- 


" cago Union Stock Yards for current 
RS Cattle Calves Hogs Sheep and comparative periods. 
mour . 3,997 3,166 7,657 6,077 


ift .. 4,164 5,436 8,212 5,146 




















ading matMunter. 1909 .... 7,043 1,143 RECEIPTS 
- ended Q mae —* Pea td seRe Cattle Calves Hogs Sheep 
a Sa abe lle ——_ . = 4,078 953 6,220 
to he as ident - -- ggge S77 Oct. 8. tes 50a ims Sos 
ers ..2,482 215 164 847 Oct. 30. =. 175 2, 10,326 
; ) Oct. 31.. 1,346 5,477 
pos 1,767 2,905 11,919 OOL ey Do azias L206 8,265 
Total .24,409 11,752 43,827 13,814 Nov. 2... 6,000 1,000 12,000 
Logs *Wk. 
“~~ ein so far.47,864 36,068 
3° 000 Cattle Calves Hogs Sheep Wk. ago.44,619 2 3, 41,091 





ses) 1943. ..41.665 7372 43/462 s 
99) na 9 wa oes > i 2 3,462 
ee SiMe. 3513 Iaes “ane Sisug 1842 3.40,221 5,378 80,920 50,000 | SAVE STEAM, POWER, LABOR 
‘1, thers . 4,221 783 2,169 eee *Including 3,952 cattle, 1,388 ’ ’ 
= ees oop calves, 40,435 hogs and 20,475 sheep 
Total .12,759 3,744 22,651 13,022 direct to packers. 
Not including 991 cattle, 1,424 


es 4,683 hogs and 5,207 slieep SHIPMENTS MsaM HOG 
u rect. 


Cattle Calves Hogs 





























SIOUX CITY t. 27.. 1,657 196 1,037 18 REDUCES COOKING 
+ a Tere 13 
Cattle Calves Hogs Sheep .. 5,123 T 678 TIME . .. LOWERS 
| 790 5,554 9,540 . 81.. 2,856 : 572 
312 5.490 10.317 Nov. 1... 5,321 RENDERING COSTS 
531 3,882 5,22 5 ee fee 300 
hers. 491 é ‘. a 
7 . 6,6 14 8,830 2,62: , 
Logs Se + Ale a PR on so far.15,800 560 2,391 1,06 y reduced to small, uniform pieces that readily 
~yo4 WE Total .16,264 1,770 18,275 ,708 Wk. ago.14,599 f 3.748 . moisture Greatly reduced cooking time saves steam, 
’ 1943 ...14,864 852 4,67: 
1,000 OKLAHOMA CITY 1942 |. 714°632 1,319 5.631 "10 . « » increases the capacity of the melters. if you are interested 
4 ; ae in lowering the cost of 
: our “eon — red ~— CHICAGO HOG PURCHASES your finished product, iY I T Ts & M E R R i L L 
y ‘ . 0,906 -~-< ih 
ilson . 4,983 4374 21186 1,338 Supplies of hogs purchased by Chi- | !nvestigate the new 
— hers . 362 18 888 erie cago packers and shippers, week | M&MHOG, There's Builders of Machinery Since 1854 
SRR: énde Geode Atte , z 9 
eal 06 886 6a as COU bet aa 2 __ | @aizeand type to mest 1001-51 S. WATER ST., SAGINAW, MICH. 
SUPPLY Bi%: including 085 cattle, 2.705 hogs Kong Tee, | vemeak eet & 
2.088 sheep bought direct. Packers’ purch.....48,316 34,323 
ES WICHITA Shippers’ purch.... 4,759 4,841 


F —_livestocl Cattle Calves Hogs Sheep § Total ...........! gis  aaeaacs 
- Sep tt oi 956 4,152 1,874 
t at stock... iabe- “seek ~ waws kl Ws iy 
as reporte stertag 240 .... 49 eee 
po - ae. kéee 872 oeee , THE 


tower 49 <.) gy cc): «= PACIFIC COAST LIVESTOCK 


oneer . 52 


rt Ang es, 5.28 100i “178 Receipts for five days ended 

— Pee rota 7,902 ~ 956 ~ 6,261 Oct. 27: B 7. t 
Cattle Calves Hogs Sheep 

3 ae CINCINNATI Los Ang...10,811 8,466 4,434 1.838 

2.5 


22.0 t's Cattle wie Hogs ‘§ San Fran... 2,300 375 2,400 


Me’? Sib> °"": ggg | “Partland.. S765 840 3,260 3,200 § BERTH. Levis, Co., Inc. 


-* tae tees ESTABLISHED 1682 
pall MEW york CHICAGO LONDON 
: Ee oe page BUEMOS AIRES AUSTRALIA WELLINGTON 
1,036 1, 161 The final test is on! Let 
8 y 6,042 . 
Metal... 57a eo nothing stop the flow of meat 
yf ». 
412 24,720 6,904 to our armed forces and 


Not ae 
ra uding 832 cattl d 1,54 . 
by goseer®® bought direct. _—— oo wees 


os we 
ON 


} od 
tons 


oo 
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MEAT SUPPLIES AT EASTERN MARKETS WEEKLY INSPECTED KILL 


(Reported ty the Oltice of Distelbation, Wer Yess Administration) Inspected slaughter at 32 centers for the week ended 
Det 


WESTERN DRESSED MEATS ber 28 was lighter than a week earlier for all classes y; 
New York Phila. Boston exception of hogs. Hog kill was up about 150,000 head ¢ 
STEERS, carcass Week ending October 28, 1944.. 5,902 1,767 ass a week earlier, but still ranked far under that of the 
Week previous ....... - 8,132 1,599 355 time of last year. Cattle and calf kill was above a year ag, 
s yeek ye : .-, 2 2 : 
ame week year ago vee 5,070 = 1,290 102 but sheep slaughter was considerably smaller. ’ 
COWS, carcass Week ending October 28, 1! 3,392 2,302 2,017 
Week previous ‘PR gee ; d 129 690 NORTH ATLANTIC Cattle Calves Hogs 
Same week year ago........... 2,58 2,845 .233 . 2 ° 
SS : New York, Newark, Jersey City.. . 13,289 14,500 55,876 
BULLS, carcass Week ending October 28, 1944.. 9% ‘ 303. + Baltimore, Philadelphia 4,106 1,254 24" 399 
Week previous . eves 192 7: 263 NORTH CENTRAL : 
Same week year ago : 205 61 Cincinnati, Cleveland, Indianapolis... 12,594 4,347 56,760 
VEAL, carcass Week ending October 28 14, 2,266 B88 Chicago, Elburn .... 36,045 11,475 120.899 
. St. Paul-Wisconsin +E 28, 3: 
Week previous re ‘ 15,206 71k ,343 St. Louis Area? wee ao 
Same week year ago ‘ 10,188 3,508 806 Sioux City 
Week ' » a7 Qo ac Omaha 
LAMB, carcass Veek ending October 2s, . 87,022 9,033 880 Kansas City 
Week previous ...... ra . 89,576 ASS 176 Iowa & So. Minn.*... 
Same week year ago : ; 38,001 876 596 SOUTHEAST* ye ee 
MUTTON, carcass Week ending October 28, a 3,827 SOUTH CENERAL WEST’... 
Week previous . ; a7 733 it 3.726 ROCKY MOUNTAIN® 
Same week year ago 3,657 3.587 1,650 PACIFIC’ 
PORK CUTS, Ibs. Week ending October 28, . 279,448 66,565 eee esas ; : 160,884 867 812 
Week previous ........ . 1,433,067 ,230 69,323 Total prev. week eRe: .++++262,609 168,371 — 718/749 
Same week year ago........... 886,744 134,950 60,335 Total last year .- 244,135 122,938 1,092,768 
Say me eee i tia ‘Includes St. wport, Minn., Madison, 
BEEF CUTS, Week ending October 28, 1944. ’ + -*+ Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. ode 
Week previous ... sancwes Geen = ... St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason Cit 
Same week year ago cbc) Se : _., Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert I M 
Minn. Bay Birmingham, Dothan, Montgomery, Ala., Tallahassee 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tiften, Ga. In 
LOCAL SLAUGHTERERS S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft Worth, Tr 
CATTLE, head Week ending October 28, 1944.. 14,910 2,508 ... ‘Includes Denver, Colo., Ogden and Salt Lake, Utah. “Includes Los Angeles 
Week previous . ot 13.651 Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
Same week year ago. es 10,345 
CALVES, head Week ending October 28, 1944.. 14,500 


et oe eee SOUTHEASTERN RECEIPTS arbor 


Same week year ago.. 


rtd 





SRNL. 





HOGS, head Week ending October 28, 1944.. 55,959 3,122 ail Receipts of livestock, as reported by the War Food Ad ,* 
Peek evi D succvedcomens 53,643 3,234 o« = ae . . a ° , - 
week — ; poet Sane ministration, at eight southern packing plants located aE N 
same wee ye Zo. . eee yd, Ue Kae ~ pA b k ' St. 

SHEEP, head Week ending October 28. 1944 58,464 3,924 Albany, C olumbus, Moultrie, Thomasville, and Tifton, Ga.) ” 

' Week previous ............... 56,508 3,790 . Dothan, Ala.; Jacksonville and Tallahassee, Fla. 

Same week year ago........... 65.954 3,953 Sar Cattle — 
Country dressed product at New York totaled 4,413 veal, 22 hogs and 245 Week ended Oct. 28.... , .. .4,380 2,900 
lambs. Previous week 4,253 veal, 32 hogs and 298 lambs in addition to that Last week : ‘ visti 3.690 
shown above. Last year : ‘ 3,780 1,423 





BEEF © PORK «© VEAL «© LAMB 
HAMS = BACON + SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


ee) JOHN MORRELL & CO. 


meats General Offices: Ottumwa, lowa 














Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 

















Kierulf & Gravdal S. A. Wilmington Provision Company 


SI hterers of 
conmentes 486 EXPORTERS “UNOS Ants: CATTLE - HOGS - LAMBS - CALVES 


ESTABLISHED 1930 TOWER BRAND MEATS 
U. S. GOVERNMENT INSPECTION 


Blood, Casings, Cracklings, Oils, Tallows WILMINGTON, DELAWARE 























WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


COOLING & FREEZING UNITS Broker i 
CHICAGO 405 Lexington Ave. New York 17, N. | 
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all 


Dh teal 
of the 


& Year ag) 


Hogs 
55,876 






Position Wanted 





SLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 





set solid, Minimum 20 words 

$2:00, eddbiocel worth words 15¢ each. “Position Want- 

- ML Re minimum 20 words $2.00, 

| words 0c each. Count address or box 

Se ee en Gla ee 
advertisements 7. line. Displayed; $7.50 
ron deeon 3 or more insertions. 


Equipment for Sale 











24,390 9) 





1s 
118,276 a 













ge, Mason ‘City 


rt Lea, Austi 























ackinghouse Industrial Engineers 


f men fully trained and qualified in 
- seen ‘packinghouse labor control problems. 
ears of practical experience in both large 
small packing plants. Time study, job an- 
vsis, job evaluation, wage incentives, indirect 
bor control, standard labor costs, cost analysis, 
nned and balanced gang complements, ete. 
{ll install and maintain systems or supervise and 
jn personnel if you desire. Permanent or part 
me connections. Profitable results assured through 
pplication oF og methods and procedures. 
or fee bas W-886, THE NATIONAL 
MT ISIONER, 407 .. Dearborn St., Chicago 5, Ill. 


! 











REMAN wishes position with medium sized 
ckinghouse in East or middle East. 25 years’ 
ctical experience in sausage making, hams, cur- 
_ cutting, smoking etc. Can take charge of any 
department. May overcome any sausage 
sblems you have. Best references. For details 
ite W487, THE NATIONAL PROVISIONER, 
m8. Dearborn St., Chicago 5, 1. 














































years’ valuable packinghouse training available. 
Phoroughly experienced in sales and manage -_ nt, 
iso some expe rience in plant management. Capa- 













WANTED: Time-study man for permanent posi- 
tion. Old reliable concern. Packinghouse experi- 
ence preferred. W-868. T NATIONAL PRO- 
VISIONER, 407 8S. Dearborn 8t., Chicago 5, Ill. 





WANTED: Medium sized middie eastern packer 

has opening for an experienced plant superintend- 

ent who can handle all departments and control 

costs of ep? This is a permanent posi- 

tion with good t-war possibilities. W-687, 

Sap NATIONAL PROVISIONER, 407 8. Dearborn 
. Chicago 5, Ill. 





WANTED: Sausage superintendent to take charge 
of large modern yy = in midwest. Give 
full ea 2 as and experience. W-793, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St.. Chicago 5, Ill. 





CANNING FOREMAN fer Chicago packer not in 

yards. Modern equipment and plant. Pleasant 

working conditions. Please state age, experience, 

and salary range interested in. W-889, THE 

NATIONAL PROVISIONER, 407 8. Dearborn St., 
1, 


Chicago 5, 





WANTED: Cost clerk and 
Chicago medium sized packer. 


payroll 
State 


accountant, 
experience, 





























of organizing for rugged post-war competition. 
———————— [ation immaterial. Available in 30 days. Age 48 draft status and salary expected. W-890, THE 
a8, THE NATIONAL PROVISIONER, 407 8. NATIONAL PROVISIONER, 407 8S. Dearborn St., 
barborn St., Chicago Ill. Chicago 5, Ill. 
‘AN: Twent ¢ mol experience. Beef cuts WANTED: Experienced beef splitters, floorsmen. 
r Food A a beef. Tazie B -- roduction. W- Good wages. Modern, light, airy packing plant. 
; located E ‘NATIONAL PROVISIONER, 407 S. Dear- | Low living costs. Write J. E. Castino, Vermont 
* , Chicago 5, Ill. Packing Company, Bellows Falls, Vermont. 
Tifton, Ga. 
VE STOCK BUYER and beef department man- e 
r. Have also had general packing house ex- Miscellaneous 
res jence. Now managing all departments pertain- 
to sales and processing of dressed carcasses ‘ 
+4 - hides. Killing upward of 800 cattle weekly. We buy and sell new and used tight and slack 
3 ny have both excellent background and references. barrels at any point. Can furnish reconditioned 
- - 75, THE NATIONAL PROVISIONER, 407 S. tight wooden barrels. BUCKEYE COOPERAGE 
rborn St., Chicago 5, Ill. CO. 2500 East 33rd St. Cleveland, Ohio. 
aaetatie 
AUSAGE MAKER working foreman of full line > mye Ay fp conaeart Dor _ nog —_ 
sausage, loaves, curing, beef boning, hog cut- . : J . 
g. smoking, rendering. Know the business | W-782, THE NATIONAL PROVISIONER, 407 8. 
oroughly. Can assume full charge. Aggressive, | Dearborn St., Chicago 5, IM. 
el headed, sober. W-876, THE NATIONAL 
MROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
‘ | BACON RIND WANTED 
. RING FOREMAN wants place. Familiar with Free from hair, suitable for making cracklins for 
7] f and pork artery pumping method. $100 per human consumption. Send sample and price to 
i . W852, THE NATIONAL Krunch Kracklin Co., 301 West Broadway, Council 


fmeal 





aber 4, 





















PROVISIONER, 
1. 


8. Dearborn St., Chicago 5, Il 





Bluffs, lowa. 








GETACTION ... 


THE NATIONAL ‘iiieleaaia “CLASSIF [EDS 











MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4°10” high; 2—4x8 and 4x9 Lard Kolls; 75 large 


wood tanks; ~~ — 5 tanks; tankage dryers. 
2—241 eat Bu -¥ Silent 
Cutter: 1—Creasy 22152-¥ ‘Tee Breaker. Inspect 


our stock at 335 Doremus Ave., Newark, N. J. 
Send us Fa inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Oo., Inc., 14-19 
Park Row, New York City 7, N. Z. 





FOR SALE: Horizontal and vertical retorts and 
other food packing machinery. Ashley Mixon Oan- 
ning —- Exchange, Plainview, Texas. 
LD telephone 





Plant for Sale 


sized modern packing plant 
Plant capacity, slaughter and process, 150 hogs 
daily. Well established business, all up-to-date 
machinery, 5 trucks, 3 coolers, 3 smoke houses, 
all buildings constructed of brick, concrete and 
steel. All on one floor. Modern eight room home 
included. Plant ideally located in country, close 
to Philadelphia market. No triflers need apply. 
Must have $35, W-882, THE NATIONAL 
Sp Aheeeainaees 300 Madison Ave., New York 17, 

N.Y. 





Medium for sale. 





PACKINGHOUSE, meat market and retail gro- 
cery, 80 miles from Denver, Colorado, on 2 acres 
Has two houses, 215 cold storage bexes, doing 
$6000.00 to $8000.00 per month. Price $15,000.00, 
Terms $5000.00 down payment, monthly payments 





on balance. E. Lehman, 1218 Clarkson, Denver 3, 
Colorado. 

FOR SALE: Chicago vicinity, hog slaughtering 
plant. Good capacity. Railroad siding. FS-884, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicage 5, Ill 





FOR SALE: Medium size beef slaughtering house. 
Good condition. Government inspection. Chicago 
area. Railroad or FS-885, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


Plant Wanted 


WANTED: Mecium 








size sausage manufacturing 
plant in Michigan or ~ ot oak" — as to 
equipment, capacity and ales price. 
W-768, THE NATIONAL pRovisionEn, 407 8. 


Dearborn S8t., Chicago 5, Ill 





>? 
Small sausage manufacturing plant or packing 
house. Give details as to equipment. Rent or 
buy. Bark Pet Food Products, 112 East Broadway, 


Council Bluffs, lowa. 











A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filin 
ordinary file 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them 


THENATIONAL PROVISIONER oscrssrn'te. Chicago 5, III. 











Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


Liberty 
Bell Brand 
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ks like a 
























PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street 


Straight and Mixed Carload Shipments 
BEEF AND PORK 








B.A. EST. 13 


Philadelphia 23, Pa. 
RECEIVERS OF 
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Reported in a recent issue of T’he Canner was the death of 
George K. End, president of Floridian Products Corp., Rattle- 
snake, Fla. Mr. End, who canned rattlesnake meat and proc- 
essed it, is said to have done more to popularize this specialty as 
food than anyone else. Handling rattlesnakes frequently over a 
period of 13 years, he was bitten only once—last summer—and 
the injury proved fatal despite the most skilled medical atten- 
tion. Although rattlesnake has been eaten for many years, Mr. 
End operated the only plant in the U. S. where the meat was 
canned commercially. 


x* k 


Meat hoarding.-can lead to serious difficulties, it was revealed 
during a domestic squabble in a Chicago court recently. The 
aggrieved husband charged that whenever his wife buys a ham 
she hides it in a closet and refuses to let him eat his fill. The 
wife’s rejoinder was that her husband eats too much ham when 
given the opportunity, and “you know, your honor, ham is 
rationed.”’ The judge solemnly advised that the husband be 
given a helping of ham “now and then’ in the interest of 


domestic tranquility. 
kkk 


SweEpEs are getting more pork, thanks to the RAF, it is re- 
ported in a recent issue of The Meat Trades’ Journal, London. 
The reason for this welcome addition to the Swedish family 
table was given by a traveller who recently arrived in England 
from Denmark. He said that Denmark’s warehouses are 
stocked with pork and bacon, but the RAF’s damage to railway 
communications prevented its transport to Germany. The 
surplus is, therefore, being sent to Sweden. 


xk 


Here is vegetarianism with a vengeance: Food Manufacture 
(British) quotes V.J.R.B. Branson as saying, “I cycled to Scot- 
land to instruct Commandos how to eat grass; it took me eight 
days and I ate grass by the wayside.” 


kk 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


The packing industry’s interest in pre-packed frozen meats 
is no new development. This statement is verified by a glance 
at THe NaTIoNAL Provisioner of March 28, 1931, which 
carried a letter from “Impatient Packer” who declared: 
‘‘No meat packer can afford to take a passive attitude in respect 
to frozen meats. If quick freezing cuts in consumer packages 
will effect the economies claimed, simplify retail merchandising 
methods and shorten meat routes between producer and con- 
sumer, we are wasting time and money when we don’t adopt it. 
Quick freezing meats in consumer packages has been a subject 
of interest in the meat industry for about two years... Today 
the meat industry as a whole is not well informed as to means 
and methods of producing and distributing this merchandise . . . 
The important point to decide is whether or not quick freezing 
is a merchandising step forward. If it is, let’s adopt it. If it 
isn’t, let’s forget it and talk about something else.”’ This letter 
was written some 13 years ago, but the questions posed appear 
almost as enigmatic today as they did then. 
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Reported in a recent issue of The Canner was the death of 
George K. End, president of Floridian Products Corp., Rattle- 
snake, Fla. Mr. End, who canned rattlesnake meat and proc- 
essed it, is said to have done more to popularize this specialty as 
food than anyone else. Handling rattlesnakes frequently over a 
period of 13 years, he was bitten only once—last summer—and 
the injury proved fatal despite the most skilled medical atten- 
tion. Although rattlesnake has been eaten for many years, Mr. 
End operated the only plant in the U. S. where the meat was 
canned commercially. 
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Meat hoarding-can lead to serious difficulties, it was revealed 
during a domestic squabble in a Chicago court recently. The 
aggrieved husband charged that whenever his wife buys a ham 
she hides it in a closet and refuses to let him eat his fill. The 
wife’s rejoinder was that her husband eats too much ham when 
given the opportunity, and ‘‘you know, your honor, ham is 
rationed.” The judge solemnly advised that the husband be 
given a helping of ham “now and then’ in the interest of 


domestic tranquility. 
kkk 


SwepEs are getting more pork, thanks to the RAF, it is re- 
ported in a recent issue of The Meat Trades’ Journal, London. 
The reason for this welcome addition to the Swedish family 
table was given by a traveller who recently arrived in England 
from Denmark. He said that Denmark’s warehouses are 
stocked with pork and bacon, but the RAF’s damage to railway 
communications prevented its transport to Germany. The 
surplus is, therefore, being sent to Sweden. 
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Here is vegetarianism with a vengeance: Food Manufacture 
(British) quotes V.J.R.B. Branson as saying, “I cycled to Scot- 
land to instruct Commandos how to eat grass; it took me eight 
days and I ate grass by the wayside.” 


kk k 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


The packing industry’s interest in pre-packed frozen meats 
is no new development. This statement is verified by a glance 
at THe NaTIONAL Provisioner of March 28, 1931, which 
carried a letter from “Impatient Packer” who declared: 
‘‘No meat packer can afford to take a passive attitude in respect 
to frozen meats. If quick freezing cuts in consumer packages 
will effect the economies claimed, simplify retail merchandising 
methods and shorten meat routes between producer and con- 
sumer, we are wasting time and money when we don’t adopt it. 
Quick freezing meats in consumer packages has been a subject 
of interest in the meat industry for about two years... Today 
the meat industry as a whole is not well informed as to means 
and methods of producing and distributing this merchandise . . . 
The important point to decide is whether or not quick freezing 
is a merchandising step forward. If it is, let’s adopt it. If it 
isn’t, let’s forget it and talk about something else.’”’ This letter 
was written some 13 years ago, but the questions posed appear 
almost as enigmatic today as they did then. 
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